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PREFACE 


My  object  in  writing  this  book  is  to  make  cookery  as 
easy,  as  palatable,  and  as  inexpensive  as  possible. 
Anyone  who  does  not  know  how  to  cook  at  all  can  use 
these  recipes  with  ease  and  success  if  she  is  willing  to 
take  pains. 

I have  collected  and  thought  them  out  during  an 
experience  as  cook  of  over  thirty  years. 
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SOUPS 

1.  Clear  Gravy  Soup 

(Foundation  of  all  Soups) 

Take  six  pounds  of  shin  of  beef ; cut  off  the  meat  from 
the  bone,  chop  the  bone  and  put  it  into  the  stock  pot ; 
cut  up  the  meat  fine,  and  add  four  quarts  of  cold  water, 
a little  browning,  a little  salt,  a few  peppercorns,  about 
half  a dozen  cloves,  a bunch  of  savoury  herbs  and  six 
bay  leaves,  a tablespoonful  of  vinegar,  and  a few  egg- 
shells. Bring  it  to  the  boil  on  a slow  fire,  and  let  it 
simmer  slowly  for  three  hours,  then  skim  off  some  of  the 
fat  from  the  top;  add  three  onions,  a carrot  or  two,  a 
good  handful  of  celery,  and  let  it  simmer  for  another 
three  hours.  Strain  it  and  free  it  from  fat,  then  it  will 
be  ready^  for  use. 


2.  Consomme  Soup 

Take  two  pounds  of  shin  of  beef  and  the  bones  of  a 
fowl ; make  a stock  with  bones,  put  the  beef  through  a 
mincing  machine  and  chop  the  chicken  bones  fine;  add 
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a bunch  of  savoury  herbs,  three  onions,  and  one  carrot, 
a little  celery,  a dessertspoonful  of  tarragon  vinegar,  a 
little  Worcester  sauce,  a teaspoonful  of  Harvey  sauce, 
and  six  cloves.  Put  these  ingredients  into  a pan  with 
four  quarts  of  stock,  two  whites  of  eggs  with  their 
shells,  a little  salt,  and  a very  little  browning  (rather  a 
light  colour).  Stir  it  over  the  fire  until  it  boils,  then 
let  it  simmer  for  three  hours.  It  must  boil  gently  all 
the  time  to  make  it  clear.  After  it  comes  to  the  boil,  it 
must  not  be  stirred,  but  strained  through  a hair  sieve 
and  freed  from  fat. 

3.  Consomme  au  Royal 

Take  some  Consomm6  recipe  (No.  2)  and  make  some 
Royal  with  the  yolks  of  two  eggs  and  the  whites  of 
two  eggs.  Mix  the  yolks  of  the  eggs  with  two  table- 
spoonfuls of  milk  and  a little  pepper  and  salt,  and  put  it 
into  a mould;  steam  it  gently  until  it  sets.  Mix  one 
tablespoonful  of  milk  with  the  whites  of  the  eggs  and 
stir  them  well  together;  put  them  into  another  mould, 
and  steam  until  set  (it  will  take  ten  minutes).  Be  care- 
ful not  to  boil  quickly  or  it  will  spoil  the  Royal.  When 
cold,  cut  it  into  leaf  shapes,  and  the  white  into  long 
strips;  put  this  into  the  soup  tureen  with  a little  picked 
chervil  or  parsley,  one  lump  of  sugar,  half  a glass  of 
sherry,  half  a teaspoonful  of  tarragon  vinegar,  and  half 
a teaspoonful  of  chili  vinegar,  and  serve.  Wine  must 
not  be  added  if  not  liked. 

4.  Consomme  de  I’Esclignac 

Take  some  Consomme  (No.  2)  and  make  a Royal  with 
the  yolks  of  the  eggs  only,  as  in  No.  3.  When  cold, 
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cut  in  squares.  Have  some  parsley  picked  and  a few 
leaves  of  chervil.  Cut  the  Royal  into  square  dice,  put 
it  in  the  soup  tureen  ; have  the  soup  hot  and  pour  into 
it  carefully;  add  a little  celery  salt,  one  lump  of  sugar, 
and  a teaspoonful  of  tarragon  vinegar.  Half  a pint  of 
soup  should  be  allowed  for  each  person. 

5.  Consomme  a la  Beatrice 

Take  some  Consomme  as  in  No.  2,  make  the  two 
Royals  as  in  No.  3,  making  the  whites  pink  with  a few 
drops  of  carmine ; cut  them  in  various  shapes  with  a 
small  leaf  cutter,  add  a few  green  peas,  and  a few  leaves 
of  chervil  or  parsley.  Put  these  decorations  into  the 
soup  tureen  and  pour  the  soup  into  it.  Serve  very  hot. 

6.  Julienne  Soup 

Take  some  clear  soup  from  No.  1,  perfectly  free  from 
grease;  cut  some  carrot  and  turnip  into  shreds,  a few 
shreds  of  leek  or  chives  into  the  same  shape.  Boil  the 
carrot  and  turnip  for  a quarter  of  an  hour,  then  add  the 
leek  or  chives ; simmer  them  for  five  minutes  more.  Strain 
them  off,  and  put  them  into  the  soup  and  flavour  it  with 
a little  chili  or  tarragon,  vinegar,  a lump  of  sugar,  a 
teaspoonful  of  Harvey  sauce,  and  one  of  \yorcester 
sauce.  Put  some  picked  parsley  into  the  soup  tureen 
and  pour  the  soup  over,  boiling.  Serve.  Half  a pint  ot 
soup  allowed  for  each  person. 

7.  Brunoise  Soup 

Take  some  clear  soup  as  in  No.  1,  add  a teaspoonful 
of  Worcester  sauce,  same  of  Harvey  sauce,  and  a tea- 
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spoonful  of  tarragon  vinegar.  Take  some  carrot,  onion, 
and  turnip,  and  cut  in  small  dice;  boil  the  vegetable  in 
a little  soup  until  done,  then  add  the  other  soup  to  it, 
and  bring  it  to  the  boil.  Serve  in  a hot  soup  tureen, 
allowing  half  a pint  of  soup  for  each  person. 

8.  Consomme  a.  I’lndienne 

Take  some  Consomm^,  as  in  No.  2,  cut  some  slices 
from  the  breast  of  the  chicken,  cut  it  in  long  shreds,  add 
two  cayenne  pods,  or  a little  shredded  chili,  a few  shreds 
of  tomato,  a little  picked  chervil  or  parsley.  Put  these 
ingredients  into  a soup  tureen,  pour  over  the  boiling 
Consomme,  and  season  it  to  taste.  Serve  very  hot, 
allowing  half  a pint  of  soup  for  each  person. 

9.  Carlton  Soup 

Take  some  clear  soup,  No.  1.  Boil  it  down  for  an 
hour,  then  add  some  Royal  cut  in  dice,  and  make  little 
rounds  of  puff  paste,  which  should  be  baked,  and  put 
into  the  soup  before  sending  to  table. 

1 0.  Consomme  au  Prince  of  Wales 

Take  some  Consomm6,  No.  2 ; take  some  carrots, 
turnips,  and  onions,  and  cut  them  out  in  small  slices 
with  a round  cutter  the  size  of  a shilling,  and 
also  some  lettuce  or  cabbage  leaves  the  same  shape. 
Boil  the  vegetables  for  ten  minutes,  then  add  the  green, 
and  simmer  for  five  minutes;  put  it  into  a soup  tureen 
and  pour  over  the  boiling  Consomm^. 
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1 1 . Vermicelli  Soup 

Take  some  clear  soup  as  in  No.  i.  Take  about  an 
ounce  of  Vermicelli,  one  quart  of  soup,  a bay  leaf,  and 
an  onion.  Put  the  soup  into  a stewpan  and  add  the 
Vermicelli,  bring  it  to  the  boil,  and  let  it  boil  gently  for 
about  ten  minutes.  Serve  hot. 

1 2.  Italian  Soup 

Take  some  Consomm6  or  any  kind  of  clear  soup,  one 
quart  of  soup,  one  tablespoonful  of  Italian  paste;  put  the 
paste  into  the  soup  and  bring  it  to  the  boil.  Flavour  the 
soup  with  a little  tarragon  vinegar,  a lump  of  sugar,  and 
a little  chopped  parsley.  Serve  very  hot  with  Parmesan 
cheese  on  a plate,  allowing  half  a pint  of  soup  for  each 
person. 

13.  Macaroni  Soup 

Cut  some  macaroni  which  has  been  cooked,  put  it 
into  Consomm6  soup  or  clear  soup;  bring  it  up  to  the 
boil.  Serve  hot,  allowing  half  a pint  of  soup  for  each 
person. 

14.  Mock  Turtle  Soup  (Clear) 

Cook  a calf’s  head  in  two  quarts  of  water — season  it 
well  with  bay  leaf,  peppercorns,  salt,  onions,  and  carrots, 
a little  parsnip  and  celery — for  three  hours,  very  gently, 
then  take  out  the  head,  let  the  liquor  cool,  put  it  into 
a stewpan  with  about  three  pounds  of  gravy  beef  (which 
has  been  passed  through  a mincing  machine),  the  whites 
and  the  shells  of  two  eggs,  the  peel  of  a lemon,  half  a 
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dozen  bay  leaves,  a dessertspoonful  of  tarragon  vinegar, 
a little  Harvey  sauce,  and  a little  Worcester  sauce.  Stir 
it  over  the  fire  until  it  boils,  being  careful  not  to  leave 
it  when  it  boils  or  it  will  burn  and  spoil  the  soup.  Next, 
let  it  simmer  for  three  hours,  and  strain  it  through  a 
hair  sieve,  or  a clean  fine  cloth.  Cut  up  some  of  the 
calf’s  head  in  squares,  and  make  some  small  quenelles 
with  a teaspoon  and  steam  them  in  a little  water,  then 
put  them  into  the  soup  tureen  with  a little  picked  chervil 
and  a glass  of  sherry.  Put  the  pieces  of  head  into  the 
soup  and  make  them  hot.  Pour  into  the  soup  tureen  and 
serve  very  hot,  allowing  half  a pint  of  soup  for  each 
person. 

15.  Mulligatawny  Soup  (Clear) 

Make  a second  stock  from  the  bones  of  No.  i,  boil  it, 
adding  fresh  vegetables,  filling  the  stock  pot  with  water, 
and  adding  any  other  bones  you  may  have  to  it.  Let  it 
simmer  all  day,  then  strain  it  off  and  add  the  bones  of 
a raw  rabbit  chopped  up,  which  some  entrees  have  been 
prepared  from.  For  two  quarts  of  clear  Mulligatawny 
there  should  be  three  quarts  of  stock  put  into  the  sauce- 
pan, three  large  apples  sliced,  four  large  onions,  and  a • 
bunch  of  savoury  herbs,  a little  celery,  and  the  whites 
and  shells  of  two  eggs,  and  a pound  of  beef  (which 
should  pass  through  the  mincing  machine),  one  table- 
spoonful of  curry  powder  seasoned  with  salt  to  taste. 
Stir  over  the  fire  until  boiled,  then  let  it  simmer  for 
three  hours.  It  is  necessary  to  keep  the  soup  simmering 
the  whole  of  the  time  on  the  fire,  as  it  should  be  very 
clear  and  bright.  Strain  it  through  a sieve,  put  into 
it  a few  small  quenelles  of  rabbit  formed  with  a teaspoon, 
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and  some  boiled  rice,  served  on  a napkin.  It  can  also 
be  served  with  some  chicken  or  any  white  meat  cut  into 
dice,  and  a little  picked  chervil  or  parsley.  Serve  very 
hot. 

All  clear  soups  should  be  freed  from  fat  with  paper. 

16.  Mulligatawny  Soup  (Thick) 

Put  into  a stewpan  two  ounces  of  beef  dripping  or 
butter,  two  tablespoonsful  of  flour.  Stir  this  over  the 
fire,  then  add  two  quarts  of  stock  or  water,  and  stir  it 
until  it  comes  to  a boil,  then  add  six  onions  sliced,  three 
apples,  the  rind  of  a lemon,  some  savoury  herbs,  and 
any  remains  of  bones  of  chickens  or  rabbits,  stirring  in 
a tablespoonful  of  curry  powder,  and  a little  celery  salt. 
Let  it  simmer  on  the  fire  for  two  hours,  then  pass  it 
through  a fine  sieve;  cut  some  pieces  of  game  or 
chicken  into  dice,  and  warm  up  in  a saucepan  again, 
and  serve  plain  boiled  rice  separately  on  a napkin. 

17.  Oxtail  Soup 

Take  an  oxtail  and  joint  it.  Put  it  into  a stewpan  with 
a dozen  bay  leaves,  a bunch  of  thyme  and  parsley,  one 
quart  of  water,  salt,  and  a few  peppercorns  and  a little 
browning.  Stew  it  until  tender,  adding  to  it  two  large 
onions,  two  large  carrots.  Take  up  the  oxtail  and  free 
it  from  grease.  Take  a good  tablespoonful  of  rue, 
one  quart  of  stock,  the  liquor  that  the  oxtail  was  boiled 
in,  which  should  not  be  strained.  Stir  them  all  together 
over  the  fire  until  it  comes  to  the  boil.  Let  them  simmer 
for  an  hour;  pass  through  a sieve,  put  into  the  soup 
tureen,  and  add  a few  shreds  of  carrot  cooked;  pour  the 
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soup  over  and  serve  very  hot.  Add  a teaspoonful  of 
ketchup,  the  same  of  Harvey  sauce  and  of  Worcester,  a 
little  celery  salt,  and  a little  browning,  as  it  should  be  a 
nice  brown  colour;  also  add  a glass  of  sherry,  if  liked. 
Serve  hot. 

18.  Mock  Turtle  Soup  (Thick) 

Take  any  remains  of  calves’  heads,  also  the  liquor  they 
were  boiled  in,  and  any  odd  pieces  of  cooked  meat  you 
may  have,  three  large  onions,  carrots,  celery,  a bunch 
of  savoury  herbs,  a teaspoonful  of  browning,  a few 
peppercorns,  six  cloves,  and  twelve  bay  leaves,  then 
boil  these  all  together  for  two  hours ; thicken  with  a good 
tablespoonful  of  rue  and  a whole  lemon  cut  in  slices. 
Let  it  simmer  for  half  an  hour  longer,  and  then  pass  it 
through  a sieve ; add  to  it  some  pieces  of  calf’s  head 
cut  in  squares,  and  forcemeat  balls,  a glass  of  sherry 
flavoured  with  Harvey  and  Worcester  sauce,  about  a 
teaspoonful  of  each  for  two  or  three  quarts  of  soup. 
Serve  very  hot.  If  liked,  these  soups  can  be  served  with- 
out wine;  but  they  are  much  nicer  with  it. 


19.  Tomato  Soup 

Six  tomatoes,  three  large  potatoes,  four  large  onions, 
two  quarts  of  stock  from  the  second  stock  of  N0.-.1,  a 
little  salt,  a slice  of  ham  or  bacon.  Slice  the  tomatoes, 
and  peel  and  slice  the  onions  and  potatoes ; put.  them 
into  a saucepan  with  a bunch  of  savoury  herbs,  boil 
them  for  one  hour,  and  pass  them  through  a sieve.  Put 
the  puree  into  a saucepan  and  place  it  on  the  stove; 
bring  it  to  the  boil,  stirring  all  the  time,  then  put  a good 
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teaspoonful  of  cornflour  into  a teacup,  and  mix  it;  add 
to  it  half  a pint  of  new  milk  and  stir  it  into  the  soup. 
This  makes  it  equal  to  cream.  Serve  with  fried  bread. 

20.  Carrot  or  Cressy  Soup 

Slice  four  large  carrots,  four  onions,  salt  and  pepper 
them,  put  them  into  a saucepan  with  two  quarts  of  stock, 
as  No.  19;  add  a bunch  of  savoury  herbs,  a bay  leaf  or 
two,  and  let  it  cook  for  two  hours.  Pass  it  through  a 
hair  sieve,  and  mix  a dessertspoonful  of  cornflour  into  a 
pint  of  milk;  stir  it  into  the  soup,  and  let  it  boil  for  a 
minute  or  two.  Serve  hot.  This  soup  can  be  made 
with  water,  but  if  with  the  latter,  three  ounces  of  butter 
must  be  added. 

21.  Cressy  Soup  (2) 

Wash  and  scrape  six  large  carrots;  cut  off  the  inside 
yellow  of  the  carrot  and  put  it  into  a stewpan  with 
large  onions  sliced,  a bunch  of  savoury  herbs,  one  quart 
of  stock,  a teaspoonful  of  castor  sugar,  one  of  salt,  and 
a little  pepper.  Cook  over  the  fire  for  two  hours;  pass 
through  a fine  sieve,  then  add  a pint  of  milk  and  a 
dessertspoonful  of  cornflour,  mixed  in  a little  more 
milk ; add,  if  liked,  a cupful  of  cream,  stir  over  the  fire 
until  it  boils.  Serve  with  fried  bread  cut  in  squares; 
dish  nicely  on  a paper. 


22.  Potato  Soup' 

Six  potatoes,  six  onions,  a bunch  of  savoury  herbs, 
one  pint  of  stock  or  water,  a slice  of  bacon,  salt,  and 
pepper,  and  let  it  stew  for  two  hours  over  a slow  fire; 
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pass  through  a sieve,  add  to  it  one  quart  of  milk,  stir  over 
the  fire  until  it  boils,  then  mix  a teaspoonful  of  cornflour 
in  a little  milk,  and  add  this  to  the  soup.  This  imparts 
a nice  creamy  taste. 


23.  Palestine  Soup 

Take  a dozen  artichokes  (wash  and  peel  them),  three 
onions,  pepper,  and  salt,  and  a few  savoury  herbs,  one 
quart  of  stock,  and  let  it  stew  over  the  fire  for  one  hour. 
Pass  it  through  a sieve  and  add  about  one  quart  of  milk, 
thickened  with  a little  cornflour  and  milk.  Serve  hot 
with  bread  cut  in  squares. 

24.  Puree  of  Green  Peas 

Take  a pint  of  shelled  peas  and  cook  them  in  boiling 
water  for  twenty  minutes  with  a little  soda,  a little  salt, 
and  a teaspoonful  of  sugar;  strain  them  off,  and  have 
ready  one  quart  of  stock  in  which  three  onions,  a little 
celery,  and  a bunch  of  savoury  herbs  have  been  cooked  ; 
put  the  peas  into  it  and  pass  it  through  a fine  hair  sieve ; 
put  it  into  a saucepan  with  a pint  of  new  milk  and  a 
little  pat  of  butter.  Stir  over  the  fire  until  it  boils,  then 
add  a teaspoonful  of  cornflour  mixed  with  a little  warm 
milk,  and  stir  it  into  the  soup;  put  a small  piece  of  green 
mint  in  the  soup  to  flavour  it,  and  let  it  stand  for  a few 
minutes.  Take  out  the  mint  and  serve  with  fried  bread. 

25.  Green  Pea  Soup 

Put  the  shells  of  a peck  of  peas  into  a large  pan  with 
a quarter  of  a pound  of  fat  bacon  sliced,  three  onions,  a 
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handful  of  parsley,  a bunch  of  mint,  a dessertspoonful  of 
salt,  one  of  sugar,  a little  pepper,  a bunch  of  savoury 
herbs,  and  two  quarts  of  stock.  Let  them  simmer  for 
three  hours.  When  quite  tender  pass  it  through  a fine 
wire  sieve,  previously  having  boiled  a good  handful  of 
spinach,  and  if  spinach  is  not  obtainable,  a good  handful 
of  green  cabbage  will  do  as  well.  This  should  be  passed 
through  with  the  other  ingredients.  Add  to  it  a pint  of 
new  milk,  and  a teaspoonful  of  cornflour  mixed  with 
milk.  Bring  to  the  boil,  stirring  all  the  time  with  two 
tablespoonfuls  of  green  peas  cooked,  and  a teaspoonful 
of  Worcester  sauce.  Serve  hot. 

26.  Hare  Soup 

Any  remains  of  roast  hare,  or  the  remains  of  a raw 
hare,  from  which  an  entree  has  been  prepared.  Chop 
the  hare  in  small  pieces,  add  three  large  onions,  two 
carrots,  a little  celery,  a bunch  of  savoury  herbs,  a bay 
leaf,  season  well  with  salt  and  pepper,  a few  slices  of  fat 
bacon,  and  two  quarts  of  stock  or  water,  and  let  it  boil 
for  three  hours,  then  add  a tablespoonful  of  rue,  one  of 
red  currant  jam,  and  pass  it  through  a fine  wire  sieve. 
If  too  thick,  thin  it  with  a little  stock,  and  if  too  thin, 
thicken  it  with  a little  cornflour.  Bring  it  to  the  boil 
and  add  a dessertspoonful  of  ketchup,  one  of  Worcester 
sauce,  some  forcemeat  balls,  and  serve  hot.  A glass  of 
any  kind  of  red  wine  improves  the  soup. 

27.  Puree  of  Game 

Any  remains  of  cold  game,  one  quart  of  stock,  two 
carrots,  two  onions,  a little  celery,  a bunch  of  savoury 
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herbs,  salt  and  pepper.  Stew  it  over  the  fire  for  one 
hour;  add  a dessertspoonful  of  rue,  let  it  well  dissolve, 
pass  it  through  a fine  sieve,  put  it  back  into  a stewpan, 
add  to  it  a teaspoonful  of  tarragon  vinegar,  half  a lemon, 
and  a good  dessertspoonful  of  red  currant  jelly.  If  jelly 
is  not  procurable,  a spoonful  of  red  currant  jam  will  do 
equally  as  well,  only  it  must  be  put  in  the  soup  before 
it  is  passed.  A few  little  pieces  of  the  game  cut  into 
shreds  should  be  put  in  the  soup,  which  should  be  served 
hot. 

28.  Pea  Soup 

A quart  of  split  peas  soaked  in  water  over  night, 
carrots,  onions,  and  celery.  Put  the  peas  in  three  quarts 
of  water,  carrots  and  onions  and  celery  sliced,  a little 
bunch  of  mint,  a little  hand  of  pork  or  a bacon  bone  (if  a 
bacon  bone  is  used  a few  pieces  of  fat  bacon  should  be 
used),  and  a little  pepper.  If  the  pork  is  not  sufficiently 
salt,  season  it  with  a little  salt  and  boil  it  for  two  hours. 
Take  out  the  hand  of  pork  and  pass  the  peas  through  a 
sieve,  then  put  it  back  into  a saucepan.  Have  ready  some 
carrots  and  turnips  cut  in  small  dice ; cook  for  half  an 
hour  and  serve  with  dried  mint  sent  to  table  separately 
on  a plate. 

29.  Chestnut  Soup 

Put  about  twenty-five  large  chestnuts  in  a saucepan  of 
water  and  scald  them,  then  peel  them  and  put  them 
into  a saucepan  with  two  onions  and  a bunch  of 
savoury  herbs,  and  a quart  of  stock;  let  them  simmer 
for  one  hour,  then  pass  through  a fine  sieve  and  add  a 
quart  of  new  milk.  If  not  sufficiently  thick,  add  a 
dessertspoonful  of  cornflour  mixed  with  a little  milk  and 

14 


SOUPS 


a little  sugar,  salt,  and  pepper;  put  it  in  the  soup  and 
let  it  boil  for  a few  minutes.  A teacupful  of  cream 
improves  the  soup  very  much,  but  it  is  excellent  served 
without. 

30.  Victoria  Soup 

Put  a teacupful  of  pearl  barley  into  a quart  of  mutton 
broth,  or  any  white  stock,  carrot  and  onion,  a little  salt 
and  pepper,  a bunch  of  savoury  herbs,  and  a little 
celery.  Let  it  boil  for  two  hours,  pass  it  through  a fine 
sieve,  add  to  it  a quart  of  new  milk,  stir  it  over  the 
fire  and  bring  it  to  the  boil.  Just  before  sending  it  to 
table  whisk  in  the  yolks  of  two  eggs,  a few  leaves  of 
tarragon,  and  serve  hot  with  fried  bread  crusts. 

31.  Asparagus  Soup 

A bundle  of  green  asparagus,  half  a peck  of  spinach, 
a handful  of  parsley,  some  spring  onions.  Having 
washed  them  all  well,  boil  them  in  two  quarts  of  water, 
a little  salt,  and  a little  butter.  As  soon  as  the  asparagus 
is  done,  strain  off  the  liquor  in  a basin,  pass  the  ingredi- 
ents through  a fine  sieve,  add  a pint  of  milk  and  the 
water  that  they  were  boiled  in,  add  a pint  of  good  stock, 
stir  until  boiled,  mix  a teaspoonful  of  cornflour  in  a little 
milk,  cut  the  heads  of  some  asparagus,  and  boil  them  in 
a little  water.  Put  them  into  the  soup  and  serve  hot. 

32.  White  Celery  Soup 

Take  two  heads  of  celery  and  wash  thoroughly  ; cut  up 
in  small  pieces,  put  into  a saucepan  with  two  onions 
and  a bunch  of  savoury  herbs,  and  a quart  of  good  white 
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stock.  Let  it  boil  till  tender,  then  add  to  it  a good 
tablespoonful  of  rue  and  a pint  and  a half  of  new  milk. 
If  too  thick,  add  a little  more  milk,  and  serve  with  fried 
crusts  of  bread. 


33.  Turnip  Soup 

Peel  six  white  turnips,  cut  them  in  slices,  boil  them  in 
a quart  of  white  stock  or  water,  a little  salt,  two  lumps 
of  sugar,  two  onions  sliced,  and  two  bay  leaves;  boil 
them  for  an  hour;  pass  these  ingredients  through  a fine 
sieve,  and  add  to  it  a quart  of  new  milk.  Stir  it  over  the 
fire  until  it  boils,  mix  a teaspoonful  of  cornflour  with  a 
little  milk,  and  thicken  it.  See  that  it  is  nicely  seasoned. 
Serve  with  fried  crusts. 

34.  Puree  of  Parsnips 

Take  six  parsnips,  three  onions,  two  bay  leaves,  and 
a quart  of  stock  or  water,  a little  salt  and  pepper.  Slice 
the  parsnips  and  put  them  into  a stewpan  with  the  other 
ingredients,  boil  for  one  hour,  pass  through  a fine  sieve, 
and  add  a quart  of  new  milk,  and  a dessertspoonful  of 
cornflour  mixed  with  a little  milk ; stir  over  the  fire  until 
it  boils;  season  nicely,  and  serve  with  fried  crusts. 

35.  Oyster  Soup 

Three  ounces  of  butter,  three  ounces  of  flour,  a pint 
and  a half  of  new  milk,  a pint  of  white  stock,  and  two 
dozen  sauce  oysters.  Blanch  the  oysters,  saving  the 
liquor,  stir  the  butter  and  flour  over  the  fire  until  it  is 
well  baked,  then  add  the  liquor  that  the  oysters  were 
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blanched  in  ; add  the  milk  gradually,  bring  it  to  the  boil, 
add  two  bay  leaves,  a pinch  of  cayenne  pepper,  a tea- 
spoonful of  anchovy;  cut  the  oysters  in  halves,  put 
them  in  the  soup  tureen  and  strain  the  soup  over  them, 
and  serve. 


36.  Puree  of  Vegetable  Marrow 

Peel  a nice-sized  vegetable  marrow,  cut  it  up  and  free 
it  from  seeds,  then  wash  it  in  clean  water,  put  it  into  a 
stewpan  with  two  onions,  three  or  four  bay  leaves,  salt 
and  pepper,  and  three  ounces  of  butter,  one  quart  of 
white  stock  or  water ; let  it  simmer  for  an  hour,  then  pass 
the  puree  through  a fine  sieve  and  add  a pint  and  a half 
of  new  milk.  Stir  it  over  the  fire  until  it  boils,  mix  a 
dessertspoonful  of  cornflour  with  a little  milk,  let  it  boil, 
and  serve  with  fried  crusts  of  bread.  This  is  sufficient 
for  six  or  eight  people. 


37.  Mutton  Broth 

A sheep’s  head,  three  pounds  of  scrag  end  of  neck  of 
mutton.  Put  them  in  a gallon  of  water  with  a teaspoon- 
ful of  pearl  barley,  and  boil  for  one  hour;  cut  up  about 
a pound  of  vegetables  into  small  dice  (viz.  carrots, 
onions,  parsnips,  celery,  and  turnips).  Let  them  boil 
for  one  hour,  seasoned  with  pepper  and  salt.  Skim  off 
all  the  fat  and  chop  up  a good  heaped-up  tablespoonful 
of  parsley  and  put  into  the  soup.  Let  it  stand  for  five 
minutes,  take  out  the  mutton  and  cut  it  up  in  neat  pieces, 
put  it  into  the  soup  tureen  and  pour  the  mutton  broth 
over,  and  serve. 
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38.  White  Soup  a Mndienne 

Three  ounces  of  butter,  two  tablespoonfuls  of  flour 
and  three  Spanish  onions,  a dessertspoonful  of  curry 
powder,  and  a little  salt.  Stir  the  butter,  flour,  and 
curry  over  the  fire  for  five  minutes ; add  two  bay  leaves 
and  a pint  of  white  stock,  and  a pint  of  milk.  Cut  up 
the  onions  in  fine  slices,  put  them  into  the  soup,  let  it 
simmer  for  an  hour,  pass  it  through  a fine  sieve,  and 
serve  with  it  plain  boiled  rice,  on  a napkin. 

39.  Plain  Brown  Soup 

Take  three  ounces  of  beef  dripping,  slice  three  onions, 
take  three  bay  leaves,  and  six  cloves.  Fry  these  in- 
gredients over  a slow  fire  for  ten  minutes,  then  add  three 
ounces  of  flour,  a little  salt,  a dessertspoonful  of  Harvey 
sauce,  one  of  Worcester  sauce,  a quart  of  brown  stock 
(any  remains  of  hashed  mutton  you  may  have  improves 
it  very  much).  Stir  this  over  the  fire  until  it  boils, 
simmer  for  one  hour,  pass  through  a fine  sieve,  and 
serve  with  some  jardiniere  vegetables. 

40.  Duchesse  Soup 

Mix  two  ounces  of  Bermuda  arrowroot  with  half  a 
tumbler  of  cold  water;  pour  this  into  a stewpan  contain- 
ing a quart  of  good  Consomm6,  stir  this  over  the  fire 
until  it  boils  gently  for  ten  minutes,  then  pour  it  into 
the  soup  tureen  with  some  neatly  cut  bits  of  chicken  or 
game,  and  serve. 
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41.  Jardiniere  Soup 

Take  some  clear  soup,  No.  i ; let  it  boil  for  half  an 
hour,  and  cut  some  carrots,  turnips,  and  onions  with  a 
small  round  cutter,  cook  till  tender,  and  put  into  the 
soup;  season  and  serve  hot,  allowing  half  a pint  of  soup 
for  each  person. 

42.  Quickly-made  Clear  Soup 

Cut  some  shreds  of  carrot,  celery,  and  onions;  boil 
them  in  a quart  of  water,  with  a bunch  of  savoury  herbs 
(should  take  about  ten  minutes).  When  done,  add  one 
teaspoonful  of  Liebig’s  Extract  of  Beef,  one  of  tarragon 
vinegar,  one  lump  of  sugar,  a little  Harvey  sauce,  salt 
to  taste,  and  two  sheets  of  white-leaf  gelatine.  When 
stock  is  not  at  hand,  this  makes  a very  nice  plain  soup. 

43.  Major  Soup 

Three  ounces  of  beef  dripping  or  butter;  cut  three 
onions  and  three  carrots  into  dice,  then  put  them  into 
the  stewpan  and  fry  them  in  the  fat,  a bay  leaf,  and  a little 
salt,  two  tablespoonfuls  of  flour,  two  quarts  of  water,  and 
stir  it  over  the  fire  until  it  boils,  then  cut  the  heart  of  a 
white  cabbage  into  shreds  and  add  to  the  soup.  Let  it 
simmer  on  the  stove  for  one  hour,  add  a good  table- 
spoonful of  chopped  parsley,  and  serve  with  a little 
pepper. 

44.  White  Soup  a la  Reine 

Take  the  remains  and  bones  of  a turkey  or  chicken,  put 
them  in  a stewpan  with  a teacupful  of  rice,  two  onions, 
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a carrot,  and  a bunch  of  savoury  herbs  and  two  bay 
leaves ; add  to  this  three  quarts  of  stock  or  water,  and  let 
it  simmer  for  two  hours ; add  salt  and  pepper,  pass 
through  a sieve,  add  a little  celery  salt,  a pint  of  milk 
in  which  a dessertspoonful  of  cornflour  has  been  mixed, 
bring  to  the  boil,  skim  off  all  grease.  Serve  with  fried 
crusts  of  bread. 


FISH 

45.  Fried  Smelts 


Trim  the  smelts,  egg  and  breadcrumb  them,  fry  them 
is  hot  lard  or  dripping,  drain  the  fat  well  from  them,  dish 
them  on  a napkin  with  fried  parsley,  serve  with  shrimp 
or  anchovy  sauce. 


46.  Fried  Sprats 

Wipe  the  sprats  in  a cloth  and  roll  them  well  in  flour 
in  which  a little  pepper  and  salt  has  been  mixed  and  a 
few  breadcrumbs.  When  well  rolled  in  this,  fry  them 
in  hot  lard,  and  dish  them  up  with  fried  parsley.  Send 
brown  bread  and  butter  and  a lemon  to  table  with  them. 

47.  Fried  Whitebait 

Drain  the  whitebait  on  a sieve,  then  sprinkle  a cloth 
with  flour  in  which  a few  breadcrumbs  have  been  mixed; 
sprinkle  it  on  to  the  whitebait,  then  add  another  handfjul 
of  flour  on  the  top,  shake  them  well  together — every  one 
must  be  separate.  Great  care  must  be  taken  so  that 
they  do  not  stick  together.  Have  ready  some  very  hot 
lard  from  which  a blue  smoke  must  be  rising,  put  a hand- 
ful of  the  whitebait  into  the  frying  basket,  lightly  shake 
off  the  superfluous  flour  from  them,  and  then  dip  them 
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into  the  fat  and  fry  for  five  minutes  to  a silvery  brown ; 
take  them  out  and  drain  them,  dish  them  up  on  a 
napkin  and  serve  with  fried  parsley,  brown  bread  and 
butter,  and  slices  of  lemon. 


48.  Devilled  Whitebait 

Fry  in  the  same  way  as  in  No.  47.  When  done,  sprinkle 
some  black  pepper,  cayenne  pepper,  and  salt  over,  and 
serve  very  hot. 


49.  Skate 

This  fish  is  sold  cut  in  strips  and  curled  around,  with 
the  liver  in  the  centre.  Boil  it  in  salt  and  water  until 
done,  drain  it,  and  dish  it  on  a napkin.  Serve  with 
Hollandaise  sauce;  this  fish  is  also  excellent  with  egg 
and  breadcrumbs,  fried  and  served  with  tomato  sauce. 

50.  Crimped  Skate  a I’lndienne 

Boil  the  skate  as  in  No.  49  and  drain  it  well  when 
done;  dish  it  up  and  pour  Indienne  sauce  and  a border 
of  boiled  rice  around. 

51.  Fried  Eels  a la  Tartare 

Skin  the  eels  and  bone  them,  cut  them  in  three  or 
four  inch  lengths,  egg  and  breadcrumb  them,  fry  them 
in  very  hot  lard,  dish  them  on  a napkin,  and  serve  fried 
parsley  and  tartare  sauce  separately  with  them,  in  a 
boat. 
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5 2.  Stewed  Eels  a la  Genoese 

Skin  the  eels  and  trim  them,  leaving  the  bones  in ; cut 
them  in  three  inch  lengths,  and  put  about  half  a pint  of 
Genoese  sauce.  Stew  them  until  done,  then  add  a little 
port  wine  and  season  nicely.  Dish  the  eels  up,  strain 
the  sauce  over,  and  serve. 


53.  Eel  Pie 

Bone  the  eel,  cut  it  in  three  or  four  inch  lengths,  fill 
each  piece  with  very  good  veal  stuffing,  and  roll  it.  Put 
a layer  in  a pie-dish  and  put  the  rolls  in  the  bottom  of 
the  pie-dish ; sprinkle  some  chopped  onion  and  parsley 
over  the  top,  also  a little  raw  tapioca,  then  put  another 
layer  and  two  hard-boiled  eggs,  cut  into  slices,  then 
another  layer  of  fish  covered  with  slices  of  tomato  over 
the  top ; season  well  with  pepper  and  salt,  add  a little 
Harvey  sauce  and  a little  ketchup,  make  a stock  with 
the  bones  of  the  eel  and  pour  over  the  top,  filling  up  the 
pie-dish  with  this  liquor.  Next  make  a nice  paste  and 
cover  it.  Bake  for  one  hour  and  a half  and  serve  hot 
or  cold. 


54.  Conger  Eel  Pie 

Take  about  two  pounds  of  conger  eel  and  six  tomatoes ; 
cut  the  conger  eel  into  fillets,  put  a layer  of  conger  eel, 
then  a layer  of  tomato  (in  the  pie-dish),  cut  in  rather 
thick  slices,  with  a little  chopped  parsley,  and  cover 
with  mashed  potato.  Bake  one  hour.  Pour  over  brown 
caper  sauce,  and  serve. 
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55.  Fillets  of  Mackerel  a la  Tartare 

Proceed  as  in  No.  57.  When  done,  dish  up  nicely 
and  put  a small  teaspoonful  of  tartare  sauce  on  each, 
and  serve. 


56.  Fried  Mackerel 

Cut  the  mackerel  into  halves,  sprinkle  with  pepper, 
salt,  and  flour,  fry  in  hot  fat,  dish  up  on  a hot  dish,  and 
serve. 

57.  Fried  Hake 

Cut  some  steaks  of  hake,  which  should  be  very  fresh 
and  half  an  inch  thick,  dip  them  into  flour  in  which 
there  is  a little  pepper  and  salt,  and  into  a little  milk  or 
egg,  then  into  breadcrumbs;  fry  in  hot  fat,  from  which 
a little  blue  smoke  is  rising.  When  done,  drain  them 
well,  dish  them  on  a dish  paper,  and  put  a pat  of  anchovy 
butter.  Decorate  with  parsley,  and  serve  hot. 

58.  Hake  a la  Portuguese 

Take  about  two  pounds  of  the  tail  of  hake  and  fillet  it, 
free  it.  from  skin  and  bone ; lay  the  fillets  on  a baking  tin, 
squeeze  the  juice  of  a lemon  over  them,  a little  pepper 
and  salt,  and  a little  water;  bake  them  in  an  oven  for  ten 
minutes,  then  dish  them  up  and  pour  Portuguese  sauce 
over  them.  Serve  hot. 

59.  Boiled  Ha,ke 

Have  some  boiling  water  ready  and  a handful  of  salt 
put  in  it.  Put  the  hake  in  and  simmer  for  twenty 
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minutes.  When  done,  drain  well,  dish  up  and  decorate 
with  parsley.  Serve  hot  with  mock  mayonnaise 
separately  in  a boat. 

60.  Broiled  Hake  a I’lndienne 

Cut  the  hake  in  steaks  about  half  an  inch  thick  and 
brush  it  over  with  salad  oil,  pepper,  and  salt;  broil  over 
a clear  fire  for  ten  minutes.  When  done,  dish  up  on  a 
hot  dish  and  put  a pat  of  Indienne  butter  on  each,  and 
serve. 


61.  Fillets  of  Hake  a la  Cardinal 

Fillet  the  hake,  as  in  No.  58 ; cook  it  in  the  same  way. 
When  done,  dish  it  up,  and  pour  over  it  cardinal  sauce 
and  serve  hot. 


62.  Cold  Cream  of  Hake  a 
I’lndienne 

Take  a pound  of  hake  and  free  it  from  skin  and  bone, 
it  will  require  one  pound  of  hake  for  this  (allowing  for 
the  skin  and  bone  being  taken  away),  put  the  fish  into 
a basin,  warm  half  a pint  of  bechamel  sauce,  and  put 
to  it  six  leaves  of  gelatine ; stir  until  dissolved,  add  to 
it  a teaspoonful  of  curry  powder,  then  strain  it  on 
the  hake,  and  beat  it  well  up  together.  Have  a mould 
ready  rinsed  with  cold  water,  and  put  the  mixture  into 
it.  When  set,  turn  it  out,  and  put  a border  of  boiledi 
rice  around,  with  a few  slices  of  tomato  or  a hard-boiled 
egg.  This  makes  a very  pretty  dish  if  the  mould  is 
lined  with  aspic  and  decorated  with  lettuce  leaves  and 
lobster  coral.  Serve. 
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63.  Fried  Fresh  Herring's 

See  that  the  herrings  are  free  from  scales,  roll  them  well 
in  flour  in  which  a little  pepper  and  salt  has  been  mixed, 
fry  them  a nice  golden  colour,  drain  the  fat  when  done, 
and  dish  them  up  on  a paper;  decorate  with  parsley,  and 
send  to  table  with  mustard  sauce.  Serve  hot. 

64.  Grilled  Fresh  Herrings 

See  that  the  herrings  are  thoroughly  clean,  brush 
them  over  with  salad  oil  and  sprinkle  them  with  pepper 
and  salt ; broil  them  on  a clear  fire,  and  serve  with  a pat 
of  mustard  butter  on  each.  Serve  hot. 

65.  Filletted  Fresh  Herrings 

Fillet  the  herrings,  making  two  fillets  only  of  each, 
add  a little  pepper  and  salt,  dip  them  into  flour,  and  fry 
them  in  hot  lard.  Have  ready  some  sliced  onions  fried 
and  seasoned  with  pepper  and  salt.  Dish  the  onions  on 
the  centres  of  the  herrings,  and  serve  hot. 

i 

66.  Fillets  of  Bloaters 

Fillet  the  bloater  as  in  No.  65,  fry  the  fillets,  dish 
them  up  on  a dish  paper  with  a pat  of  maitre  d’hdtel 
butter  on  each.  Serve  hot. 

67.  Plain  Bloaters 

Cut  off  the  heads,  broil  bloaters,  and  send  to  table 
with  pepper  and  butter. 


26 


FISH 


68.  Red  Mullets 

Make  a nice  brown  sauce  as  in  No.  76,  adding  to  it 
a glass  of  port  wine,  and  the  juice  of  half  a lemon. 
Lay  the  mullets  in  a stewpan  and  pour  the  sauce  over 
them.  Let  them  cook  for  quarter  of  an  hour  in  a quick 
oven.  When  done,  dish  them  up  very  carefully  and 
strain  the  sauce  over  them.  Serve  hot. 

69.  Red  Mullet  in  Papers 

Take  some  mullets,  and  put  pepper  and  salt,  and  a 
spoonful  of  Dutch  sauce  on  each,  and  fold  the  papers, 
which  should  be  buttered  well,  around  them.  Bake  in 
an  oven  until  done,  and  serve  them  in  the  papers. 

70.  Grilled  Red  Mullets 

Brush  over  the  mullets  with  salad  oil,  pepper,  and 
salt,  and  broil  them  over  a clear  fire.  When  done,  dish 
them  up  and  serve  a teaspoonful  of  Genoese  sauce  (No. 
83)  or  piquante  sauce  on  each.  Serve  grey  mullet  in 
same  wTay. 

7 1 . Fried  Carp 

Cut  off  its  head  and  split  it  down  the  back,  roll  it  with 
pepper  and  salt  and  a little  flour,  fry  it  in  hot  lard  a nice 
golden  colour.  When  done,  dish  it  up  on  a hot  dish 
and  put  a teaspoonful  of  tartare  sauce  on  each  carp. 
Serve  hot. 
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7 2.  Grilled  Pilchards 

Brush  them  over  with  a little  hot  butter,  pepper,  and 
salt,  and  grill  them  on  a nice  clear  fire.  Send  them  to 
the  table  with  mustard  butter.  Serve  very  hot. 

7 3.  Scrolled  Pilchards 

Split  the  pilchards  open,  cut  off  the  heads,  clean  them 
nicely,  and  scale  them,  then  well  sprinkle  them  over 
with  pepper  and  salt ; put  them  out  in  the  sun  for  a day 
to  dry  them.  Grill  them  over  a nice  clear  fire.  Serve 
hot. 

74.  Marianated  Pilchards 

Clean  the  pilchards  thoroughly,  free  them  from  scales, 
rub  them  well  with  pepper  and  salt,  pack  them  in  a 
pie-dish  in  layers,  with  a bay  leaf  in  each,  some  whole 
spice,  a few  cloves,  and  black  pepper.  When  the  dish 
is  nearly  full  with  the  fish,  fill  it  up  with  vinegar,  cover 
over  with  a thick  paper,  and  bake  in  a slow  oven  for  a 
day.  These  are  excellent  for  breakfast,  and  will  keep 
any  time.  Fillets  of  herring  are  excellent  treated  in  the 
same  way. 

75.  Fried  Pilchards 

Scale  and  clean  the  pilchards,  rub  a little  pepper  and 
salt  over  them,  put  a spoonful  of  breadcrumbs  with  a 
spoonful  of  flour,  and  roll  the  pilchards  in  it;  well  fry 
them  a nice  golden  brown,  and  send  mustard  sauce 
with  it  to  table,  as  for  herrings. 
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76.  Baked  Pike 

Clean  the  pike  thoroughly,  lay  it  in  a clean  dish  and 
pour  boiling  water  over  each  side  of  it,  then  put  it  into 
cold  water  and  take  off  the  scales,  which  will  cut  off  quite 
easily  with  a blunt  knife;  stuff  it  with  veal  stuffing  and 
truss  it  in  the  shape  of  an  “ S ” ; put  it  into  a baking  tin 
with  a pint  of  brown  sauce  made  with  two  ounces  of 
flour,  the  same  of  dripping,  two  bay  leaves,  and  a bunch 
of  thyme  and  parsley,  half  a pint  of  stock  or  water,  a 
tablespoonful  of  mushroom  ketchup,  one  of  Harvey 
sauce,  a dessertspoonful  of  anchovy  sauce,  a teaspoonful 
of  Worcester,  and  a tablespoonful  of  tomato  sauce. 
Stir  these  ingredients  over  the  fire  until  boiled,  scar  the 
pike  with  a knife,  pour  the  sauces  over  the  pike,  put  it 
into  a slow  oven,  bake  until  done.  A large  pike  will 
take  an  hour,  a small  one  less  than  an  hour.  When 
done,  dish  up  on  a hot  dish  and  strain  the  sauce  in  which 
it  has  been  baked  over  it.  Remember  the  pike  should  be 
basted  several  times  during  the  time  it  is  cooking.  Pike 
can  also  be  cut  into  slices  similar  to  cooked  crimped  cod. 

77.  Stewed  Tench 

Place  it  in  a stewpan  with  a bunch  of  savoury  herbs, 
a bay  leaf,  an  onion,  and  a glass  of  white  wine,  pepper 
and  salt,  a teaspoonful  of  ketchup,  one  of  anchovy,  one 
of  Worcester  sauce,  and  a teaspoonful  of  Cook’s  curry 
paste.  Stew  gently  until  done;  dish  up  the  fish,  and 
thicken  with  a teaspoonful  of  cornflour ; add  a small  piece 
j of  butter,  a little  brown  colouring,  and  a teaspoonful  of 
Ichopped  parsley.  Stir  all  these  ingredients  (leaving  out 
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the  parsley)  over  the  fire  until  it  boils,  and  strain  over 
the  fish ; sprinkle  the  parsley  over,  and  serve. 


7 8.  Fried  Perch 

Clean  and  scale  the  fish,  dip  it  into  a little  vinegar, 
oil  and  chopped  parsley  mixed,  roll  it  into  equal 
quantities  of  breadcrumbs  and  flour,  fry  it  in  hot  lard 
a nice  golden  colour,  and  when  done  dish  it  up  on  a hot 
dish  and  put  a pat  of  anchovy  butter  on  each. 


79.  Barbel,  Roach,  and  Dace 

Can  be  cooked  in  the  same  way,  serving  a pat  of 
Indienne  butter  or  maitre  d’hotel  butter  on  each. 

80.  Salt  Mackerel 

Take  a nice  fresh  fish,  clean  it  nicely,  cut  the  mackerel 
in  halves,  rub  it  well  with  salt,  and  let  it  stand  for  three 
days;  then  wash  it  and  boil  it  for  half  an  hour.  When 
done,  dish  it  up  on  a hot  dish,  melt  some  plain  butter  on 
the  fire  with  a teaspoonful  of  chopped  parsley.  This  is  a 
delicious  breakfast  dish  if  done  nicely. 


81.  Hake  (Salt) 

Is  also  nice  done  this  way.  Take  two  slices  of  hake, 
sprinkle  it  over  with  salt.  Let  it  stand  three  days. 
Turn  it  over  in  the  salt,  boil  it  about  twenty  minutes, 
pour  over  it  parsley  butter,  as  for  salt  mackerel. 
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82.  Baked  Whitings 

Bone  a whiting  and  fill  it  with  veal  stuffing;  add 
a dessertspoonful  of  anchovy  sauce.  -Small  whiting  is 
best  for  this  form.  Turn  in  proper  shape,  put  them  on 
a baking  sheet,  brush  them  over  with  dripping,  sprinkle 
brown  breadcrumbs  over,  and  bake  in  a moderate  oven 
for  half  an  hour.  Dish  up  and  send  to  table. 


83.  Fillet  of  Turbot  a la  Cardinal 
(Cold) 

Proceed  as  in  No.  84.  Have  ready  half  a pint  of 
mock  mayonnaise,  in  which  three  leaves  of  white  gela- 
tine has  been  dissolved ; when  almost  cold,  cover  each 
fillet  carefully  with  mock  mayonnaise,  then  chop  the  coral 
of  a hen  lobster.  When  set,  edge  each  fillet  around  with 
coral  and  dish  up  on  a bed  of  lettuce  finely  shredded, 
then  put  a border  of  lettuce  around  the  dish  and  a little 
in  the  centre.  Split  the  tail  of  a small  lobster  and  dish 
up  on  the  lettuce  in  the  centre,  and  decorate  around  with 
the  small  claws  of  a lobster;  put  on  each  fillet  a small 
leaf  of  aspic  jelly.  If  lobster  is  not  obtainable  for  these 
dishes,  take  the  yolks  of  a couple  of  boiled  eggs  and 
colour  it  with  a few  drops  of  carmine  ; pass  it  through  a 
sieve  on  to  a plate,  and  put  into  the  oven.  Let  it  get 
thoroughly  dry  without  browning  it,  then  rub  it  well 
together.  It  should  be  a bright  coral  colour.  The 
spawn  of  the  lobster  dried  and  pounded  will  do  for  these 
dishes. 
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84.  Fried  Fillets  of  Turbot  or  Brill 

Proceed  as  in  No.  87.  Be  careful  to  take  off  the  black 
skin  and  fake  as  many  fillets  as  you  can  from  the  turbot ; 
cut  them  in  cutlet  shapes,  dip  each  fillet  in  egg  and 
breadcrumbs,  sprinkle  a little  pepper  and  salt  over.  Fry 
in  hot  lard,  dish  them  up  in  a circle  on  mashed  potato, 
and  put  a small  pat  of  anchovy  butter  on  each. 

85.  Fricassee  of  Turbot 

Any  remains  of  cold  turbot  or  brill  left  over  from  the 
day  before.  Make  the  fish  hot  between  two  plates. 
When  hot,  build  it  upon  a dish  and  pour  over  half  a pint 
of  good  white  sauce.  Have  ready  boiled  an  egg  or  two, 
hard ; chop  them  separately  and  sprinkle  over  the  top. 
Decorate  it  with  slices  of  beetroot  made  hot. 

86.  Plain  Boiled  Turbot 

Wash  the  turbot  and  wipe  it  dry,  rub  it  over  with 
the  juice  of  a lemon,  put  it  into  a fish  kettle  with  cold 
water  sufficient  to  cover  it,  and  a handful  of  salt.  Place 
it  over  a slow  fire ; as  soon  as  it  begins  to  boil  push  it 
back  from  the  fire;  let  it  simmer  gently  for  half  an  hour, 
skim  the  water,  and  lift  the  turbot  on  the  fish  drainer. 
Let  it  rest  on  the  top  of  the  fish  kettle,  cover  it  with  a 
clean  cloth  until  required  for  use.  Dish  it  on  to  a folded 
napkin  decorated  with  slices  of  lemon  and  parsley. 
Send  it  to  table  with  either  lobster  sauce  or  shrimp  or 
Dutch  sauce. 
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87.  Baked  Turbot 

Just  slit  the  turbot  down  each  side  and  lift  the  fish 
from  the  bone  with  a sharp  knife ; take  the  flesh  from  a 
small  whiting  and  pound  it  with  a good  handful  of 
breadcrumbs,  a dessertspoonful  of  anchovy,  one  of 
chopped  parsley,  a little  salt,  the  grated  rind  of  a lemon, 
and  pass  it  through  a wire  sieve  with  a tablespoonful  of 
milk  and  the  yolk  of  an  egg.  When  passed  through  the 
sieve,  stir  the  pur^e  well  into  a basin,  put  in  about  two 
ounces  of  melted  butter,  and  a little  pepper.  Fill  each 
side  of  the  turbot  with  it,  put  it  on  to  a baking  tin,  and 
brush  it  over  well  with  salad  oil ; sift  brown  breadcrumbs 
over  it,  put  it  into  the  oven  for  half  an  hour.  Small 
turbot  is  best  for  this.  Serve  with  stiff  Hollandaise  or 
mayonnaise  sauce  down  the  centre,  also  picked  parsley 
and  lemon. 


88.  Fillets  of  Turbot 

Take  and  fillet  a small  turbot.  Cut  each  fillet  into  two 
pieces  and  shape  nicely;  put  them  into  a saucepan  with 
a little  butter,  pepper,  and  salt,  and  the  juice  of  a lemon. 
Place  them  in  the  oven  for  ten  minutes.  When  done, 
dish  them  up  in  cutlet  fashion,  and  serve  maitre  d’hdtel 
or  Dutch  sauce  over  them. 

Brill  can  be  treated  the  same  way  as  turbot. 

89.  Fillets  of  Turbot  a la  Norwege 

Proceed  as  in  No.  84.  Dish  up  the  fillets  on  a border 
of  potato.  Serve  with  tomato  sauce. 
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90.  Fillets  of  Turbot  a la  Cardinal 

Proceed  as  in  No.  84.  Take  half  a pint  of  bechamel 
sauce,  add  to  it  a teaspoonful  of  anchovy,  a little 
lobster  spawn,  pass  through  a sieve,  season  with  pepper 
and  salt,  then  it  will  be  ready  for  use.  Keep  it  hot ; dish 
up  the  fillets  of  turbot  on  to  a border  of  potato,  pour  the 
sauce  over  and  serve. 

91.  Another  Mode  for  Same 

Proceed  as  in  No.  84.  Dish  the  fillets  on  a border  of 
potato ; season  some  bechamel  sauce  nicely,  make  it 
very  smooth,  pour  it  over  the  fillets.  Have  ready 
chopped  the  coral  of  a small  hen  lobster  and  sprinkle 
over  the  fillets ; cut  the  meat  off  the  tail  of  the  lobster  in 
halves,  and  dish  in  the  centre  of  the  fillets.  Decorate  the 
dish  with  the  small  claws  of  the  lobster,  standing  up  all 
round,  pushing  one  end  under  the  potato  tj  make  it 
stand.  Serve  hot. 

92.  Cod’s  Head  and  Shoulders 

Truss  the  cod’s  head  and  shoulders.  Tie  with  string, 
making  it  stand  firm  in  a nice  shape.  Put  it  in  hot 
water,  nearly  cover  it,  with  a tablespoonful  of  salt  and  one 
bay  leaf.  Simmer  it  gently  for  half  an  hour.  Take  it 
carefully  out  of  the  fish  kettle  when  done,  and  dish  it  on 
to  a napkin.  Remove  the  string  so  as  not  to  break  the 
fish  in  any  way,  and  serve  with  oyster  or  Dutch 


sauce. 
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93.  Slices  of  Baked  Cod 

Take  a slice  of  cod  an  inch  thick,  sprinkle  it  over  with 
pepper  and  salt,  brush  over  with  salad  oil ; next  sprinkle 
with  some  fine  brown  breadcrumbs.  Bake  in  a moderate 
oven  for  twenty  minutes.  Dish  up  with  a pat  of 
Indienne  butter  on  the  top.  Serve  very  hot. 

94.  Grilled  Sturgeon  a la  Piquante 

Procure  a slice  of  sturgeon  and  rub  it  over  with  salad 
oil,  season  it  with  pepper  and  salt,  broil  it  over  a clear 
fire  until  it  is  done  on  both  sides.  Place  on  a dish  and 
pour  over  piquante  sauce. 


95.  Boiled  Cod 

Have  some  water  boiling  with  a handful  of  salt  in  it. 
Have  ready  some  slices  of  crimped  cod,  put  it  into  the 
water  and  boil  it  gently  for  twenty  minutes.  Take  it 
out  of  the  water  immediately.  Dish  it  on  to  a napkin. 
Serve  with  oyster  sauce  and  decorate  the  fish  with 
parsley.  Serve  very  hot. 

96.  Fried  Slices  of  Cod 

Take  two  or  three  slices  of  cod  half  an  inch  thick. 
Dip  them  into  flour,  then  into  a little  milk  or  an  egg, 
next  into  very  fine  breadcrumbs.  Fry  a nice  golden 
colour,  and  serve  a pat  of  maitre  d ’hotel  butter  on  each 
slice.  Dish  up  and  decorate  with  parsley.  Serve  hot. 
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97.  Cod  a la  Cardinal 

Take  about  two  pounds  of  the  tail  of  cod  anckcut  it 
into  nice  fillets,  which  should  be  quite  free  from  skin  and 
bone,  put  them  into  a saucepan  with  a little  pepper  and 
salt,  half  cover  them  with  milk,  and  put  them  in  the 
oven,  letting  them  cook  for  ten  minutes.  Dish  them  up 
on  some  nice  mashed  potato,  and  sauce  them  over  with 
cardinal  sauce.  Serve  hot  or  cold. 

98.  Cream  of  Cod  (Hot) 

Take  two  pounds  of  the  tail  of  cod ; take  the  fish  from 
the  bone  and  pound  it  into  a mortar  with  half  a pint  of 
bechamel  sauce  and  two  ounces  of  breadcrumbs  and 
one  egg.  Pass  it  through  a wire  sieve,  then  add  the 
whites  of  two  eggs  whipped  to  a stiff  froth ; add  a tea- 
cupful of  whipped  cream,  a teaspoonful  of  anchovy.  Mix 
all  these  ingredients  well  together  before  putting  in  the 
whites  of  eggs.  Have  ready  a well-buttered  mould, 
and  mix  the  whites  slowly  ; place  the  mixture  in  the  mould 
and  steam  for  half  an  hour.  When  done,  turn  out  on  a 
dish  and  serve  with  cardinal  sauce,  or  Hollandaise 
sauce. 


99.  Cream  of  Cod  (Cold) 

Free  from  skin  and  bone  about  a pound  of  cod.  Add 
half  a pint  of  bechamel  sauce,  a teaspoonful  of 
anchovy,  and  a teacupful  of  whipped  cream.  Dissolve 
six  leaves  of  white  gelatine  in  a little  milk.  Add  the 
fish  to  the  sauce,  which  should  be  made  warm.  Beat 
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the  fish  in  it  until  it  becomes  quite  fine,  season  nicely 
with  a little  cayenne  pepper  and  a little  salt,  then  add 
the  gelatine ; rinse  a mould  with  aspic  jelly  or  water,  and 
put  in  the  mixture.  Put  in  a cool  place  to  set;  turn  it 
out  and  decorate  with  slices  of  tomato  and  salad.  This 
cream  can  be  also  made  of  salmon  or  lobster,  turbot  or 
whiting. 

100.  Grilled  Cod  a rindienne 

Take  a slice  of  cod  and  brush  it  over  with  a little  salad 
oil,  sprinkle  it  with  pepper  and  salt,  and  broil  it  over  a 
clear  fire  for  ten  minutes.  When  done,  dish  it  on  a hot 
dish  and  put  a pat  of  Indienne  butter  on  it.  Serve 
very  hot. 

101.  Fricassee  of  Cod 

Fillet  the  cod  as  in  No.  97,  and  make  a white  sauce 
with  two  ounces  of  butter  and  a tablespoonful  of  flour. 
Make  a stock  with  the  bones  of  the  cod,  in  which  an 
onion  and  a bay  leaf  should  be  cooked.  Stir  the  butter 
and  the  flour  over  the  fire  for  five  minutes,  add  a tea- 
spoonful of  curry  powder,  a little  salt,  then  some  of  the 
liquor  that  the  cod  bones  were  cooked  in,  and  a little 
milk  or  cream  ; make  it  into  a nice  sauce  and  dish  up. 

102.  Braized  Fillets  of  Sole 

Cut  each  fillet  in  two  pieces,  trim  them  neatly,  and 
put  a layer  of  stuffing,  as  in  No.  109,  about  a quarter  of 
an  inch  thick.  Sprinkle  chopped  truffles  over,  and  put 
on  a baking  sheet.  Put  it  in  the  oven  with  a little  tiny 
drop  of  water;  cook  for  ten  minutes.  Dish  them  up 
neatly,  and  pour  Portuguese  sauce  around,  and  serve 
hot. 
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103.  Portuguese  Sauce 

A teacupful  of  melted  butter,  a good  teaspoonful  of 
tomato  sauce,  one  of  tarragon  vinegar.  Boil  it  for 
five  minutes. 


104.  Russian  Batter 

Three-quarters  of  a pound  of  flour,  half  a pint  of  warm 
water,  in  which  two  ounces  of  butter  has  been  melted,  a 
teaspoonful  of  salt.  Mix  this  well  into  the  flour,  beat  it 
well,  add  two  yolks  of  eggs.  Let  it  stand  until  cold. 
Whip  the  whites  to  a stiff  froth.  Mix  into  a batter, 
ready  for  use. 

105.  Fillets  of  Sole  a la  Russe 

Fillet  the  soles  and  cut  each  fillet  in  two  -pieces  long- 
ways ; lay  them  in  a little  vinegar,  pepper,  and  salt  for 
an  hour,  then  dip  each  piece  into  the  Russian  batter  and 
fry  in  hot  lard  a nice  golden  colour.  Dish  up  on  a 
napkin  and  serve  with  fried  parsley. 

106.  Boiled  Trout 

Bring  the  water  to  a boil  and  put  in  a handful  of  salt, 
one  onion,  and  a bay  leaf.  Let  it  boil  for  twenty  minutes 
(this  depends  on  the  size  of  the  trout).  See  that  the 
fish  is  quite  done,  and  lift  it  out  of  the  water.  Let  it 
stand  on  the  drainer  over  the  fish  kettle  and  put  a clean 
cloth  over  it.  Dish  it  up  on  a folded  napkin,  and 
decorate  with  parsley.  Serve  with  tartare  or  anchovy 


sauce. 
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107.  Soles 

Trim  off  all  the  fins  of  the  sole  and  cut  off  the  head; 
wipe  it  dry,  flour,  egg,  and  breadcrumb  it;  fry  it  in  hot 
lard.  When  done  (it  will  take  about  ten  minutes),  dish 
it  up  on  a drainer  and  let  it  drain  for  a few  minutes;  dish 
it  on  a napkin,  decorate  with  parsley,  and  send  anchovy 
sauce  to  table  with  it  separately,  in  a boat. 

108.  Baked  Sole 

Take  a nice  large  lemon  sole  and  trim  it  nicely,  wipe 
it,  and  brush  it  over  with  some  hot  dripping  or  butter, 
sprinkle  over  it  some  pepper  and  saly,  and  a little  chopped 
onion.  Sift  a good  coat  of  brown  breadcrumbs  over 
the  top,  put  the  sole  on  a baking  sheet  and  bake  for  half 
an  hour.  When  done,  dish  up  on  a napkin  or  paper, 
and  send  Hollandaise  sauce  to  table  with  it. 

109.  Stuffed  Sole  or  Plaice 

Put  a sharp  knife  down  each  side  of  the  fish  and  lift 
the  fish  from  the  bone,  make  a stuffing  with  two  table- 
spoonfuls of  breadcrumbs,  one  of  anchovy  sauce;  add  a 
little  pepper,  a teaspoonful  of  chopped  parsley  and 
thyme,  a grated  rind  of  a lemon,  add  about  an  ounce  of 
butter  and  the  yolk  of  an  egg.  Mix  these  ingredients  all 
together  and  stuff  the  sole  or  plaice  with  it.  Put  it  on 
to  a baking  sheet  which  has  been  well  buttered,  brush  it 
over  with  salad  oil,  pepper  and  salt  it,  sift  plenty  of 
brown  breadcrumbs  over  it,  bake  for  half  an  hour. 
When  done,  dish  it  up  and  decorate  it  with  parsley  and 
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lemon,  and  put  two  or  three  teaspoonfuls  of  tartare  sauce 
down  the  centre.  This  is  an  excellent  way  of  doing 
sole  or  plaice. 

110.  Fillets  of  Sole  or  Plaice 

Fillet  a nice  sole  and  roll  it  into  any  kind  of  pretty 
shape,  put  it  into  a pie-dish  with  a little  milk,  salt,  and 
pepper,  bake  it  in  the  oven  for  ten  minutes.  Take  it  out, 
drain  off  the  liquor  into  a saucepan,  add  a little  more 
milk  to  the  liquor,  a little  of  Brown  & Poison’s  corn- 
flour, make  it  a nice  thickness,  dish  the  sole  up  nicely, 
and  pour  the  sauce  over.  Have  some  lobster  coral  ready, 
and  sprinkle  well  over  the  top.  Decorate  with  a little 
parsley  on  each,  and  serve  very  hot. 

111.  Another  Fillet  of  Sole  or  Plaice 
a la  Cardinal 

Proceed  in  same  way  as  in  No.  109.  Take  the  fillets 
from  two  nice  soles  or  plaice  and  twist  them  in  round 
balls,  squeeze  the  juice  of  a lemon  over  them,  and  put 
them  into  a baking  dish.  Make  a little  stuffing,  as  in  No. 
109,  make  some  little  balls  with  the  stuffing  and  push  a 
ball  of  stuffing  in  each  fillet  of  sole,  put  a little  milk  in 
the  dish,  and  bake  them  for  a quarter  of  an  hour.  When 
done,  make  a cardinal  sauce.  Boil  the  bones  of  the  sole 
in  a little  water  (in  which  has  been  put  an  onion  and  a 
bay  leaf)  for  half  an  hour.  Take  a little  lobster  spawn 
and  pass  it  through  a sieve  with  two  ounces  of  butter. 
Stir  this  over  the  fire  with  a tablespoonful  of  flour,  then 
add  the  stocky  which  has  been  boiled  from  the  fish,  to  it, 
also  a little  milk.  If  not  a bright  cardinal  colour,  add  a 
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dessertspoonful  of  tomato  sauce  and  a teaspoonful  of 
anchovy  to  it.  Flavour  with  pepper  and  salt;  strain  it 
over  the  soles.  Serve  very  hot. 

112.  Mayonnaise  of  Sole  a la 
Cardinal 

Proceed  as  in  No.  127.  Take  half  a pint  of  mock 
mayonnaise.  Add  three  sheets  of  gelatine  melted, 
and  dip  each  fillet  of  sole  into  the  sauce  when  nearly 
cold;  see  that  they  are  nicely  glazed;  put  them  on  to  a 
baking  tin  until  quite  cold.  Have  ready  a nice  bed  of 
lettuce  shredded  fine,  or  the  heart  of  a Savoy  cabbage 
finely  shredded.  Dish  up  the  soles  nicely  on  to  it  and 
have  a small  hen  lobster.  Take  the  meat  and  the  coral. 
Cut  up  the  meat  of  the  lobster  in  little  pieces  and  put  it 
in  the  centre  of  the  dish.  Put  a spoonful  of  mayonnaise 
sauce  over  it  and  sprinkle  over  the  coral,  chopped 
fine.  Put  a border  of  aspic  jelly  around,  and  serve. 

113.  Fried  Fillets  of  Sole  or  Plaice 

Fillet  two  nice  soles,  not  too  large,  and  double  the 
fillets,  flour  them  over,  dip  them  in  egg  in  which  has 
been  put  a little  salt  and  pepper,  then  into  breadcrumbs; 
fry  a nice  golden  colour.  When  drained  from  fat,  dish 
them  on  a napkin.  Serve  with  fried  parsley  around  and 
maitre  d’hotel  butter.  Lift  the  sole  and  place  a pat 
of  the  butter  in. 

114.  Fried  Fillets  of  Salmon 

Fillet  the  salmon  as  in  No.  127.  Fry  them  in 
butter.  When  done,  dish  them  up  neatly  and  put 
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a pat  of  Indienne  butter  on  each.  Serve  very 
hot. 


115.  Salmon  a la  Norwege 

Take  about  two  or  three  pounds  of  tail  of  salmon,  cut 
them  in  fillets  about  half  an  inch  thick,  put  them  in  a 
sautepan  which  has  been  previously  buttered,  sprinkle 
over  it  a little  pepper  and  salt,  bake  for  ten  minutes. 
When  done,  let  them  get  quite  cold.  Have  half  a pint  of 
mayonnaise  sauce,  put  a little  melted  gelatine  in, 
enough  to  set  it;  before  it  is  quite  set,  dip  each  fillet  into 
the  sauce,  cover  them  well,  let  them  set  on  a baking  dish 
for  a time,  each  one  separate.  Have  chopped  a tea- 
spoonful of  parsley,  one  of  lobster  coral,  one  of  truffles, 
one  of  yolk  of  egg,  and  one  of  white  of  egg.  Decorate 
the  edges  of  the  fillets  with  all  the  colours.  Dish  them 
up  on  some  salad,  chopped  fine,  and  some  chopped  aspic 
jelly  around  the  dish.  Serve  cold  for  a ball  supper  or 
dinner  party. 

116.  Pickled  Salmon 

Any  remains  of  cold  salmon,  put  into  a pie-dish  with 
six  cloves,  six  bay  leaves,  a little  cayenne  pepper,  and  a 
little  salt;  pour  over  it  a good  teacupful  of  vinegar  and 
one  of  the  water  in  which  the  salmon  has  been  boiled. 
Let  it  stand  all  night. 

117.  Salmon  Pudding1 

Take  half  a pound  of  cold  cooked  salmon,  free  from 
skin  and  bone.  Mix  a dessertspoonful  of  anchovy,  half  a 
pound  of  mashed  potatoes,  two  ounces  of  butter,  and  one 
whole  egg,  a teaspoonful  of  Worcester  sauce,  and  season 
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with  a little  salt  and  pepper.  Mix  these  ingredients 
with  the  fish  well  together,  butter  a plain  mould,  put 
the  mixture  into  the  mould,  sift  brown  breadcrumbs 
over  it,  bake  in  a slow  oven  for  one  hour.  When  done, 
turn  it  out  on  a dish,  and  send  anchovy  sauce  to  table 
with  it.  Serve  hot. 

118.  Salmon  Cutlets 

Proceed  as  in  No.  1 1 7,  only  making  the  mixture  into 
cutlet  shape,  roll  into  breadcrumbs,  dip  them  into  an 
egg  beaten  up,  then  in  breadcrumbs  again  ; fry  in  hot 
lard.  Dish  up  on  a napkin,  with  fried  parsley  down  the 
centre. 

119.  Curried  Salmon 

Take  two  ounces  of  butter.  Slice  an  onion  fine  and 
put  it  into  the  butter  with  two  bay  leaves;  fry  for  five 
minutes  over  a slow  fire;  add  a tablespoonful  of  flour,  a 
dessertspoonful  of  curry  powder,  and  half  a pint  of  milk 
or  water,  a dessertspoonful  of  cocoanut ; add  a little  salt. 
Stir  it  over  the  fire  until  it  boils.  Boil  it  about  five 
minutes.  Have  ready  another  saucepan  and  half  a pound 
of  cooked  salmon  ; free  it  from  skin  and  bone,  strain  the 
sauce  on  to  the  salmon,  stir  it  lightly  in  a dish.  Dish  it 
up  with  a border  of  rice  around.  Serve  hot. 

1 20.  Boiled  Rice  for  Curries 

Put  on  the  fire  two  quarts  of  water  and  bring  it  to  the 
boil;  add  a little  salt,  half  a lemon,  a cupful  of  Patna 
rice.  Boil  it  fast  for  twenty  minutes  or  until  the  rice  is 
done.  When  done,  strain  it  on  a sieve  and  pour  over  it 
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a quart  of  boiling  water.  Let  it  drain  and  stand  until  it 
is  dry  in  a warm  place,  then  it  will  be  ready  for  use. 

121.  Grilled  Trout 

Split  the  trout  down  the  centre  of  the  back,  brush  it 
over  with  a little  salad  oil,  a little  pepper  and  salt;  broil 
it.  When  done,  nicely  dish  on  a hot  dish,  put  two  or 
three  pats  of  maitre  d’hotel  butter  on  it,  and  squeeze 
the  juice  of  a lemon  over  it.  Serve  very  hot. 

122.  Fillets  Trout  a.  la  Tartare 

Fillet  the  trout  and  fry  them  in  a little  butter.  Dish 
them  up  in  a circle  with  tartare  sauce  around  and  fried 
potatoes  in  the  centre.  Serve  hot. 

123.  Fillets  of  Trout  a la  Genoese 

Proceed  as  in  No.  126;  put  the  fillets  on  a baking  dish 
and  place  in  the  oven  for  ten  minutes.  See  that  they  are 
thoroughly  cooked.  Dish  them  *up  on  a hot  dish  and 
pour  Genoese  sauce  over  them.  Serve  hot. 

1 24.  Fried  Trout  a i’lndienne 

Split  a small  trout  in  halves,  sprinkle  with  pepper  and 
salt  and  a few  breadcrumbs,  fry  in  hot  lard.  Dish  up 
and  place  on  a pat  of  Indienne  butter. 

125.  Sturgeon  a la  Cardinal 

Take  about  two  pounds  of  sturgeon,  cut  it  into  fillets, 
put  it  into  a saut^pan  with  sliced  carrots,  onion,  bay  leaf, 
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a little  vinegar,  two  or  three  cloves,  and  a little  water. 
Let  it  stew  in  the  oven  until  quite  done,  then  dish  up  the 
fillets  with  cardinal  sauce. 

126.  Grilled  Salmon 

Cut  the  slices  of  the  salmon  about  an  inch  thick,  rub 
them  over  with  salad  oil,  season  with  pepper  and  salt, 
grill  them  nicely,  and  serve  a teaspoonful  of  tartare  sauce 
on  each  slice.  Serve  very  hot. 

127.  Fillets  of  Salmon 

Take  two  pounds  of  the  tail  of  salmon,  cut  it  into  fillets, 
put  them  in  a sautepan  in  the  oven  for  ten  minutes,  pour 
a little  water  over  them,  pepper  and  salt.  Dish  up 
nicely  when  done,  and  pour  hot  Hollandaise  sauce 
over  them.  Serve  hot. 

128.  Fillets  of  Salmon  a la  Genoese 

Proceed  as  in  No.  127.  When  dished  up,  pour  over 
some  Genoese  sauce. 

1 29.  Fried  Fillets  of  Turbot  or  Brill 
a I’lndienne 

Fry  the  fillets  as  in  No.  124.  Dish  up  with  a pat  of 
Indienne  butter  on  each.  Serve  hot. 

1 30.  John  Dory 

Put  fish  into  a fish  kettle  wTith  sufficient  cold  water  to 
cover  it ; bring  to  the  boil,  take  it  off  the  fire,  let  it  simmer 
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until  done.  Lift  out  carefully  and  let  it  stand  for  a few 
minutes  over  fish  kettle  with  a napkin  over  it.  Dish  it 
up  on  a napkin.  Serve  with  parsley  and  send  Dutch, 
shrimp,  or  lobster  sauce  to  table  with  it. 

131.  Plain  Boiled  Salmon 

Bring  the  water  to  the  boil  and  put  in  a little  salt,  then 
put  in  the  salmon  in  slices,  or  in  a piece.  Boil  twenty 
minutes.  Drain  well,  dish  up  on  a clean  napkin,  and 
serve  with  tartare  sauce. 

132.  Boiled  Fresh  Haddock 

Stuff  a haddock  with  veal  stuffing,  truss  it  in  the  shape 
of  letter  “ S,”  scar  the  skin  two  or  three  times  down  the 
back,  put  it  into  boiling  water  in  which  a good  handful 
of  salt  has  been  thrown.  Boil  for  twenty  minutes. 
Take  it  out  of  the  water;  drain  well.  Dish  up  on  a 
napkin,  decorate  with  parsley,  and  serve  with  egg  or 
Ilollandaise  sauce. 

133.  Fried  Fillets  of  Haddock 

Fillet  a haddock,  cut  it  into  small  fillets,  and  sprinkle 
pepper  and  salt  over  it,  and  dip  it  in  egg  and  bread- 
crumbs; fry  in  hot  lard,  drain  the  fish,  and  dish  up  on 
a napkin  with  fried  parsley,  anchovy,  or  cardinal 
sauce. 

1 34.  Fillets  of  Haddock  a la 

Cardinal 

Fillet  haddock  as  in  No.  1 33,  put  them  neatly  in  a pie- 
dish  in  the  oven  with  a little  milk  or  water,  pepper  and 
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salt.  Cook  in  a slow  oven  for  twenty  minutes.  When 
done,  dish  them  nicely  on  a hot  dish,  then  pour  some 
cardinal  sauce  over,  and  serve  with  a little  chopped 
parsley  over  the  top. 

135.  Haddock  a 1’lndienne 

Fillet  haddock,  broil  it,  put  a pat  of  Indienne  butter 
on  each  fillet.  Serve. 

136.  Hot  Cream  of  Haddock 

Half  a pint  of  good  bechamel  sauce,  two  ounces 
of  breadcrumbs,  one  egg  with  the  white  whipped 
separately.  Procure  a haddock,  a pound  and  a half  in 
weight,  take  the  fish  from  the  bone  and  pound  it  in  a 
mortar  with  bechamel  sauce,  a few  breadcrumbs,  the 
yolk  of  the  egg,  a little  pepper  and  salt,  a teaspoonful  of 
anchovy  sauce.  Pass  these  ingredients  through  a 
wire  sieve,  leaving  out  the  whites  of  two  eggs;  add  these 
whipped,  mix  in  lightly.  Butter  a china  mould  and  put 
the  mixture  into  it.  Steam  slowly  for  twenty  minutes  or 
half  an  hour.  When  done,  it  will  rise  a little  out  of  the 
mould.  Serve  with  cardinal  sauce  around  it. 

137.  Boiled  Mackerel 

Clean  the  mackerel.  Let  them  lie  in  salt  and  water 
for  an  hour.  Put  them  in  a fish  kettle  with  sufficient  cold 
water  to  nearly  cover  them,  also  a handful  of  salt  and  a 
teacupful  of  vinegar.  Bring  to  the  boil,  then  let  them 
simmer  a few  minutes  until  done;  drain  well.  Dish  them 
on  a napkin,  serve  hot  with  fennel  or  brown  caper 


sauce. 
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138.  Broiled  Mackerel 

Split  the  mackerel  down  the  centre,  brush  it  over  with 
salad  oil,  or  hot  dripping,  season  with  pepper  and  salt, 
boil  over  a clear  fire  for  ten  minutes.  When  done,  dish 
it  up  on  a hot  dish  and  put  on  a pat  or  two  of  maitre 
d’hdtel  butter  down  the  centre.  Serve  hot. 

139.  Fillets  of  Mackerel 

Fillet  the  mackerel  and  cut  each  fillet  into  two  pieces, 
nicely  shaped.  Put  them  in  the  oven  with  a tiny  piece 
of  butter  on  each  and  a little  pepper  and  salt.  Bake  for 
ten  minutes.  Dish  up  on  mashed  potato,  and  pour 
over  caper  sauce. 

140.  Flounders  Souchet 

Two  or  three  flounders.  When  cleaned,  put  them  into 
a pie-dish,  sprinkle  over  them  chopped  thyme,  parsley, 
and  onion ; season  with  pepper  and  salt.  Pour  over 
sufficient  cold  water  to  nearly  cover  them,  and  half  a 
teacupful  of  vinegar.  Bake  in  the  oven  for  twenty 
minutes.  Serve  hot  or  cold.  Plaice  served  in  this  way 
is  excellent. 
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1.  Sweetbread  a la  Jardiniere 

Take  a calf’s  sweetbread,  put  it  into  a saucepan 
covered  with  cold  water,  bring  it  to  the  boil.  Strain  it  off, 
put  it  into  a stewpan  with  sufficient  stock  to  half  cover  it, 
a little  carrot,  onion,  bay  leaf,  a little  savoury  herbs,  a 
little  salt,  a few  peppercorns,  and  braize  it  for  an  hour. 
When  nearly  done,  take  it  out  of  this  and  put  it  on  a 
baking  tin;  boil  down  the  gravy  to  a glaze,  put  a little 
Harvey  sauce,  a little  ketchup,  and  a teaspoonful  of 
cornflour,  pour  this  over  the  sweetbread,  put  it  in  a slow 
oven  for  half  an  hour,  and  glaze  it  with  this;  fry  a crust 
of  bread  large  enough  to  hold  the  sweetbread,  and  dish  it 
up  on  it ; pour  the  sauce  over  it,  and  put  a macedoine  of 
vegetables  around,  and  serve  very  hot. 

2.  Braized  Sweetbread 

Take  a sweetbread  and  blanch  it  for  half  an  hour ; let 
it  cool  in  the  water,  then  take  it  out  and  dry  it  and  lard 
it  with  strips  of  fat  bacon.  Have  ready  a baking  tin, 
one  onion  sliced,  a carrot,  savoury  herbs,  and  some 
very  good  stock,  a little  browning,  a teaspoonful  of 
Worcester  sauce,  one  of  Harvey,  one  of  ketchup,  and 
braize  it  gently  in  the  oven  for  one  hour;  dish  it  up 
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with  fried  slices  of  tomato  around.  Serve  hot.  Suffi- 
cient for  four  or  six. 

3.  Supreme  of  Sweetbread 

Any  remains  of  cold  sweetbread  make  this  dish 
nicely;  cut  the  sweetbread  in  slices  rather  thick,  have 
ready  some  very  good  white  sauce,  which  should  be 
flavoured  with  bay  leaf  and  onion,  and  nicely  seasoned 
with  salt  and  pepper.  Put  the  slice  into  the  sauce  for 
ten  minutes.  Dish  it  up  on  mashed  potato  and  slices  of 
ham  or  tongue,  with  some  of  the  white  sauce  around  it. 
Serve  hot. 

4.  Sweetbread  a la  Pompadour 

Blanch  a sweetbread,  pour  off  the  water,  then  put  it 
into  a saucepan  with  some  vegetables,  a bunch  of  savoury 
herbs,  and  a little  stock  or  water.  Steam  it  very  gently 
for  one  hour  and  a half.  Make  some  bechamel  sauce 
with  some  of  the  liquor,  adding  some  milk  thickened  with 
cornflour.  Dish  the  sweetbread  up  very  carefully  on  a 
fried  crust  of  bread  or  mashed  potato,  and  pour  the  sauce 
over  the  sweetbread.  Have  ready  chopped  some  ham 
and  truffle,  sprinkle  over  the  top  of  the  sweetbread,  and 
serve  with  slices  of  tomato  around.  Serve  hot.  If  not 
at  hand,  truffles  need  not  be  used. 

5.  Fried  Sweetbread 

Cook  the  sweetbread  as  in  No.  4.  Let  it  get  quite  cold, 
then  cut  in  slices ; break  an  egg,  put  a few  herbs  (parsley 
and  thyme),  a little  salt  and  pepper;  dip  them  in  egg 
and  breadcrumbs,  fry  them.  Dish  them  up  on  a napkin 
with  fried  parsley.  Serve  hot. 
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6.  Cream  of  Veal 

One  pound  of  veal  cutlet  and  half  a pint  of  bechamel 
sauce;  tablespoonful  of  breadcrumbs.  Pass  the  veal 
through  a mincing  machine  two  or  three  times,  then 
mix  with  it  the  half  a pint  of  sauce;  mix  it  well  together, 
season  it  nicely  with  pepper  and  salt  and  a little  nutmeg, 
pass  it  through  a wire  sieve,  then  add  a little  milk  to 
it  and  butter  some  little  moulds;  decorate  them  with 
chopped  truffle,  put  the  cream  into  them,  stand  the 
creams  on  a baking  tin  containing  a little  water  in  the 
bottom.  Put  a buttered  paper  over  the  top  and  steam 
for  three-quarters  of  an  hour,  or  until  done.  When  done, 
turn  them  out  and  dish  them  up  nicely.  Serve  with 
Portuguese  sauce  around.  This  cream  can  also  be 
steamed  whole  in  a large  tin  with  either  Portuguese  or 
Indienne  sauce  around. 

7.  Cream  of  Veal  a I’lndienne 

Proceed  as  in  No.  6,  adding  to  the  cream  a teaspoonful 
of  curry  powder,  and  prepare  in  the  same  way  as  No.  6, 
serving  Indienne  sauce  or  plain  boiled  rice  around. 

8.  Veal  Cake 

Quarter  of  a pound  of  breadcrumbs,  half  a pint  of  new 
milk.  Pass  the  veal  two  or  three  times  through  a 
mincing  machine,  then  mix  the  breadcrumbs,  milk,  and 
veal  well  together.  Butter  a mould  and  put  the  veal 
cake  into  it.  Steam  it  in  a stewpan  over  a slow  fire  for 
three-quarters  of  an  hour.  When  done,  turn  out  on  a 
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dish  and  serve  with  tomato  sauce  over  it.  This  can  also 
be  done,  if  liked,  in  small  moulds. 


9.  Quenelles  of  Veal 

Pass  a pound  of  veal  through  a mincing  machine ; add 
to  it  one  tablespoonful  of  breadcrumbs,  a good  teacupful 
of  very  good  bechamel  sauce,  and  a few  chopped  truffles, 
a teaspoonful  of  tomato  and  ketchup,  seasoned  nicely ; 
shape  them  with  a dessertspoon  and  a clean  knife  dipped 
into  water,  put  them  into  saut^pan,  pour  a little  boiling 
water  around  them,  and  steam  in  a slow  oven  for  twenty 
minutes.  When  done,  dish  up  on  a border  of  potato  and 
serve  white  sauce  or  Portuguese  sauce  with  them,  and 
green  peas  in  the  centre. 

10.  Veal  Cutlets 

Take  about  a pound  of  veal  cutlets  and  shape  them 
nicely ; have  some  chopped  thyme  and  parsley 
and  an  egg  beaten  up  on  a plate,  dip  the  cutlets 
into  flour,  then  into  the  egg  and  parsley,  then  into  fine 
breadcrumbs;  fry  them  a nice  golden  colour.  When 
done,  dish  up  on  a border  of  potato.  Serve  with  tomato 
sauce. 

11.  Fillets  of  Veal  a I’lndienne 

Take  about  a pound  of  veal  from  a cooked  fillet  and 
cut  into  small  fillets,  put  them  into  a stewpan  with  half  a 
pint  of  Indienne  sauce,  stew  for  half  an  hour.  When 
done,  dish  up  on  a border  of  rice,  pour  the  sauce  over,  and 
serve.  Decorate  with  tomato  and  boiled  eggs  cut  in 
quarters. 
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1 2.  Minced  Veal 

Take  a pound  of  cooked  veal,  mince  it  fine,  add  to  it  a 
tablespoonful  of  flour  and  sufficient  stock  to  make  it  a 
nice  thick  sauce ; add  the  veal  to  it,  and  squeeze  the  juice 
of  half  a lemon  ; add  a bay  leaf  or  two,  and  stir  into  the 
mince.  Let  it  stand  on  a slow  fire  for  quarter  of  an 
hour,  dish  up  with  fried  bread  around,  and  serve. 

1 3.  My  Cream  of  Veal 

A pound  of  veal  cutlet  and  a pint  of  cream;  whip  just 
a little  and  pass  the  veal  through  a mincing  machine, 
then  through  a very  fine  wire  sieve.  Mix  the  cream  well 
with  the  veal,  season  nicely,  add  a teaspoonful  of 
chopped  truffles  in  small  leaf  shapes,  butter,  and 
decorate  a plain  dariole  mould  nicely,  and  put  the  cream 
into  it.  Put  over  the  top  a buttered  paper,  place  in  a 
stewpan,  steam  for  twenty  minutes  over  a very  slow  fire 
or  the  cream  will  be  spoiled.  When  done,  turn  it  out  on 
a silver  dish  and  serve  Portuguese  or  Hollandaise  sauce 
around,  and  green  peas  in  the  centre.  Rabbit  and 
chicken  can  also  be  done  this  way. 

14.  Veal  Patties 

Make  some  patties — puff  paste.  Cut  some  veal  into 
small  dice  and  mix  sufficient  bechamel  sauce  to 
make  it  into  a nice  stiff  mince;  add  a little  chopped 
tongue,  or  ham,  and  truffles  seasoned  nicely.  Make  it 
nicely  hot  and  fill  the  patty  cases.  Dish  on  a napkin. 
Serve  very  hot. 
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15.  Curried  Veal 

Take  a pound  of  cooked  veal,  cut  it  into  pieces  about 
an  inch  square,  make  a curry  sauce  with  two  ounces  of 
butter,  slice  an  onion ; fry  in  the  butter  with  a bay 
leaf,  add  a tablespoonful  of  flour,  a dessertspoonful  of 
curry  powder,  one  of  curry  paste,  one  of  cocoanut,  a little 
salt,  and  one  large  apple  sliced.  Stir  over  the  fire  for  a 
minute  or  two,  then  add  half  a pint  of  stock  or  water  and 
stir  it  well  until  it  boils.  Let  it  simmer  for  about  a 
quarter  of  an  hour  gently.  Have  the  veal  in  another 
saucepan  and  strain  the  sauce  on  to  it.  Let  it  simmer  on 
a slow  fire  for  half  an  hour.  Have  a border  of  plain 
boiled  rice,  and  dish  it  up  in  the  centre.  Hard-boiled 
eggs  cut  up  and  put  into  the  rice  make  a pretty 
decoration. 

16.  Chartreuse  of  Veal 

Make  a very  stiff  mince  veal  by  adding  a few  bread- 
crumbs. Line  a plain  mould  with  mashed  potato  (the 
mould  should  be  buttered  first),  sprinkle  with  brown 
breadcrumbs.  Fill  the  mould  with  potato,  then  take  out 
the  middle  and  fill  in  the  mince,  and  cover  the  top  over 
with  potato.  Bake  in  a good  oven  for  half  an  hour. 
Turn  it  out  on  a hot  dish  with  tomato  sauce  served 
around. 

17.  Veal  Olives  a la  Portuguese 

Take  some  veal  and  cut  it  into  oval  shapes.  Cut  it  out 
nicely  with  a cutlet  bat,  take  a quarter  of  a pound  of 
breadcrumbs,  one  of  suet  chopped  fine,  and  a dessert- 
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spoonful  of  chopped  herbs,  thyme,  parsley,  and  a little 
onion,  nicely  seasoned  with  pepper  and  salt,  and 
mix  a whole  egg  into  it.  Beat  it  up  well,  and  stuff  the 
olives  with  this  mixture ; roll  them  in  a nice  shape  and  tie 
them  with  string,  pack  in  a stewpan  neatly,  and  pour 
over  them  half  a pint  of  stock  or  water.  Add  to  it  one 
bay  leaf,  an  onion  and  carrot;  put  on  the  cover  and  stew 
in  the  oven  or  over  a slow  fire  for  an  hour  and  a half. 
When  done,  take  them  out  of  the  pan,  take  off  the  string, 
and  dish  them  up  on  a border  of  mashed  potato ; add  to 
the  liquor  that  they  were  boiled  in  two  tablespoonfuls  of 
tomato  sauce,  a teaspoonful  of  ketchup,  one  of  Worcester 
sauce,  a good  teaspoonful  of  cornflour,  and  pepper  and 
salt.  Mix  the  cornflour  in  a little  water,  add  it  to  the 
sauce — strain  over  the  olives,  and  serve. 

18.  Kromeskis  of  Veal 

Make  some  mince  as  in  No.  12  ; chop  three  mushrooms 
and  a tablespoonful  of  chopped  tongue  or  ham.  Let  the 
mince  be  quite  cold  and  cut  some  slices  of  fat  bacon  as 
thin  as  possible ; put  about  a dessertspoonful  of  mince  on 
each  piece  of  bacon.  Roll  the  bacon.  Have  ready  some 
Russian  batter.  When  ready  for  frying,  dip  each 
kromeski  into  the  batter,  and  fry  them  in  lard  a bright 
golden  colour.  Drain  and  dish  up — send  to  table  with 
fried  parsley  around.  These  can  also  be  made  with 
chicken,  pork  or  any  kind  of  white  meat  or  fish. 

19.  Rissoles  of  Veal  a I’lndienne 

Take  half  a pound  of  cooked  veal,  two  ounces  of  butter, 
the  same  of  flour,  and  a teaspoonful  of  Madras  curry 
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powder,  a little  salt,  a little  chopped  onion  and  thyme. 
Stir  this  over  a fire  for  five  minutes,  add  sufficient  stock 
or  milk  to  make  it  into  a stiff  paste.  When  done,  add 
the  veal,  put  one  yolk  of  an  egg,  and  spread  it  out  on  to 
a plate  to  get  quite  cold.  When  cold,  form  it  into  round 
balls,  and  egg  and  breadcrumb  them;  fry  a nice  golden 
colour ; dish  up  on  a napkin,  and  serve  with  fried  parsley. 

20.  Boudins  of  Veal  a I’lndienne 

Make  a mixture  as  in  No.  19,  form  it  into  oval  shapes, 
egg  and  breadcrumb  them,  fry  them,  dish  up  on  a border 
of  mashed  potato  or  boiled  rice.  Serve. 

21.  Boudins  of  Veal  (Plain) 

Make  a mixture  (No.  19),  omitting  the  curry  powder, 
and  milk  should  be  used  instead  of  stock.  When  quite 
cold,  make  it  into  boudins  and  fry  as  No.  19.  Dish  up 
on  a border  of  mashed  potato,  and  serve  with  tomato 
sauce  around,  and  green  beans  or  peas  in  the  centre. 

22.  Minced  Cutlets  a la  Macedoine 

Take  a tablespoonful  of  rue  and  one  of  chopped  ham, 
a few  mushrooms  and  a little  chopped  truffle,  salt  and 
pepper,  half  a pound  of  cooked  veal,  minced  fine;  add  to 
the  rue  sufficient  stock  or  milk  to  make  it  into  a stiff 
sauce,  then  add  to  it  the  other  ingredients,  a yolk  of  an 
egg,  a tablespoonful  of  breadcrumbs  and  a little  Wor- 
cester sauce.  Let  it  get  quite  cold  on  a plate  and  form  it 
into  cutlet  shapes.  Egg  and  breadcrumb  them  and  fry. 
When  done,  dish  up  on  a border  of  mashed  potato,  and 
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put  a macedoine  vegetable  in  the  centre  and  bechamel 
sauce  around. 

23.  Little  Souffles  of  Veal  a la 
Portuguese 

Pass  half  a pound  of  cooked  veal  through  a mincing 
machine,  free  it  from  skin  and  bone.  Add  to  it  a small 
teacupful  of  bechamel  sauce  and  the  yolks  of  two  eggs, 
the  whites  of  two  eggs  whipped  very  firm,  a little  pepper 
and  salt,  and  put  in  cases.  Bake  for  twenty  minutes.  It 
can  also  be  baked  in  a large  souffle  case.  When  done, 
turn  it  out  on  a hot  dish  and  serve  with  Portuguese  sauce 
around.  These  can  also  be  made  with  chicken,  rabbit, 
pork  or  game  of  any  kind. 

24.  Chicken  a la  Bellevue 

Take  a roast  or  boiled  chicken,  remove  all  the  skin  ; cut 
it  into  neat  joints,  make  a pint  of  mock  mayonnaise,  add 
to  it  three  leaves  of  white  gelatine.  When  nearly  cold, 
dip  the  pieces  of  chicken  into  it.  Let  them  cool,  and  dip 
three  or  four  times  over.  Lay  them  on  a dish  separately, 
and  when  cold  dish  up  on  mashed  potato.  Decorate 
with  a little  truffle  and  aspic  jelly,  also  a little  salad  cut 
fine. 

25.  Cold  Cream  of  Chicken 

Put  the  whole  breast  of  a chicken  through  a mincing 
machine,  then  add  to  it  half  a pint  of  bechamel  sauce  in 
which  an  ounce  of  white-leaf  gelatine  has  been  melted. 
Season  nicely  with  pepper  and  salt,  a little  tomato  sauce, 
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a little  of  Worcester.  When  nearly  cold  add  half  a pint 
of  whipped  cream.  It  can  be  made  without  cream  by 
adding  a pint  of  bechamel  sauce,  instead  of  half  a pint. 
Line  a mould  with  aspic  jelly.  Decorate  it  nicely  with 
truffles  and  ham.  The  mould  should  be  got  ready  and 
set  in  ice,  if  possible,  before  the  cream  is  made.  When  it 
is  nearly  cold  put  it  into  the  mould  and  let  it  set.  Dip  it 
into  hot  water  and  turn  out  on  a dish  with  a border  of 
lettuce,  and  slices  of  tomato  around. 

26.  Little  Cold  Cream  of  Chicken 

Take  any  kind  of  small,  pretty  moulds.  Line  them 
with  aspic  jelly  and  decorate  them  with  truffles,  then  fill 
them  up  with  the  cream,  as  No.  25.  Let  them  set.  Shred 
some  lettuce  very  fine,  or  the  heart  of  a Savoy  cabbage, 
and  dish  the  creams  on  it.  Decorate  it  with  tomatoes  and 
aspic  jelly.  Serve  hot. 

27.  Hot  Chicken  Souffle 

Take  all  the  meat  from  a chicken,  pass  it  six  times 
through  a mincing  machine,  then  add  to  it  a teacupful  of 
milk,  and  whip  half  a pint  of  cream  a little ; add  pepper 
and  salt,  a little  nutmeg,  and  mix  these  well  together; 
whip  the  whites  of  two  eggs  very  stiff  and  add  it  gently, 
butter  a dariole  or  souffle  mould  and  decorate  with  a 
few  bits  of  truffle — put  it  into  a stewpan  with  a paper  over 
the  top,  and  steam  until  done.  This  should  be  turned  out 
immediately  as  soon  as  it  is  done,  or  it  will  fall.  Put 
white  or  Portuguese  sauce  around. 

28.  Souffle  of  Chicken  a I’lndienne 

Prepare  as  in  No.  27,  adding  one  teaspoonful  of  curry 
powder;  dish  up  and  serve  plain  boiled  rice  around. 
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29.  Creme  of  Rabbit 

Take  the  meat  from  a rabbit  and  pass  it  through  the 
mincing  machine  three  or  four  times,  then  add  one  pint 
of  bechamel  sauce  to  it.  Mix  the  rabbit  well  with  it,  and 
pass  it  through  a wire  sieve;  butter  a plain  mould  with  a 
hole  in  the  middle,  and  put  in  the  mixture.  Season  it 
nicely  and  steam  for  twenty  minutes.  When  done,  turn 
out  immediately  or  it  will  fall ; serve  Hollandaise  sauce 
around. 

30.  Quenelles  of  Rabbit 

Take  the  meat  from  a rabbit ; soak  a quarter  of  a pound 
of  bread  in  water,  and  wring  it  through  a cloth.  Put  into 
a saucepan  about  two  ounces  of  butter,  a bay  leaf  and  a 
little  onion,  pepper  and  salt,  and  stir  over  the  fire  for  five 
minutes.  Pass  the  meat  of  the  rabbit  through  t^pe  minc- 
ing machine  four  or  five  times,  then  when  cold  add  the 
yolks  of  two  eggs,  bread  pounded  to  the  rabbit,  and 
pass  it  through  a coarse  wire  sieve,  then  mould  the 
quenelles  in  a dessert  spoon,  shaping  them  nicely  in  the 
spoon.  Dip  a knife  in  cold  water,  and  smooth  them 
nicely,  then  put  them  into  a saufflpan  with  boiling 
water  (about  half  covering  them).  Butter  a paper  and 
put  them  in  the  oven  for  a quarter  of  an  hour.  When 
done,  dish  them  on  a border  of  potato  and  pour 
bechamel  sauce  over  them,  sprinkling  chopped  truffles 
over  the  top,  and  serve.  Quenelles  of  chicken  can  be 
done  in  the  same  way. 

31.  Suite  of  Rabbit 

Take  a nice  young  rabbit,  cut  it  into  nice  joints — take  a 
tablespoonful  of  rue  and  make  a nice  sauce  with  half  a 
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pint  of  stock  or  water  and  a little  browning.  Cut  up  an 
onion  and  a carrot,  add  a bay  leaf  or  two,  two  or  three 
cloves,  a bit  of  salt,  two  or  three  slices  of  bacon  and 
a little  bunch  of  savoury  herbs,  a dessertspoonful  of 
Worcester  sauce,  two  tomatoes  sliced.  Cover  the  top, 
put  it  in  the  stewpan,  and  place  in  the  oven.  Stew  for 
an  hour  and  a half  in  a slow  oven.  When  done,  take  out 
the  pieces  of  rabbit  and  put  into  a dish.  Skim  off  the 
fat  from  the  liquor  that  it  was  cooked  in,  pour  over  the 
top,  and  serve  with  peas,  beans,  or  macedoine  vegetables 
around. 

32.  Fricassee  of  Rabbit 

Skin  and  wash  a rabbit,  cut  it  into  joints  and  place 
them  in  a stewpan  with  two  ounces  of  butter,  one  onion 
sliced,  a bunch  of  savoury  herbs  and  a bay  leaf ; fry  them 
over  the  fire  for  ten  minutes,  stirring  all  the  time,  then 
add  half  a pint  of  white  stock  or  water,  a little  pepper  and 
salt.  Simmer  over  a slow  fire  for  an  hour  and  a half, 
then  make  a nice  white  sauce,  adding  the  liquor  that  the 
rabbit  was  cooked  in.  When  ready  for  use,  the  sauce 
should  be  the  thickness  of  cream.  Put  into  the  sauce  the 
joints  of  the  rabbit  for  five  minutes,  and  dish  them  up 
neatly ; pour  over  the  sauce,  decorate  with  a border  of 
green  peas  around  or  slices  of  tomato. 

33.  Rabbit  a.  !a  Tartare 

Cook  it  as  in  No.  29.  Let  it  get  quite  cold.  Take 
half  a pint  of  tartare  sauce,  add  to  it  three  leaves 
of  white-leaf  gelatine  melted,  dip  the  pieces  of  rabbit 
into  it,  and  let  them  get  thoroughly  cold ; dish  them  on  a 
border  of  lettuce,  decorate  them  with  truffles  and  aspic 
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jelly.  Serve  cold.  This  dish  is  excellent  if  served  with 
mock  mayonnaise  sauce. 


34.  Rabbit  Patties  a la  Princesse 

Line  some  pretty  little  patty  pans  with  short  paste — fill 
the  patties  with  paper  and  bake  them ; when  done,  take 
out  the  pieces  of  paper  and  get  ready  some  good  minced 
rabbit,  rather  stiffly  made,  and  fill  the  patties.  Have 
ready  some  hard-boiled  eggs;  separate  the  whites  from 
the  yolks  and  chop  them  very  fine.  Cover  one  quarter 
of  the  patty  with  the  white  of  the  egg,  and  the  other  with 
the  yolk.  Have  some  little  strips  of  ham  and  put  them 
down  in  lines  between  each  colour.  Dish  up  and  serve 
cold. 

35.  Minced  Rabbit 

Take  the  meat  or  any  remains  from  a rabbit — mince  it 
fine  with  a little  ham,  two  ounces  of  butter,  the  same  of 
flour;  stir  them  over  the  fire  for  a few  minutes  with  a 
little  onion,  a bay  leaf,  salt  and  pepper  to  flavour, 
sufficient  milk  or  stock  to  make  it  into  a stiff  paste.  Stir 
over  the  fire  until  it  boils,  and  add  the  mince  to  the  sauce. 
When  done,  dish  up  with  a border  of  potatoes  around,  or 
green  peas. 


36.  Rabbit  Cutlets 

Make  a mince  as  in  No.  35,  adding  a little  truffle 
chopped,  one  whole  egg,  and  two  good  tablespoonfuls  of 
breadcrumbs ; mix  well  together  and  form  into  cutlet 
shapes ; fry  a nice  golden  colour.  Serve  with  green  peas 
in  the  centre  and  Portuguese  sauce  around. 
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37.  Curried  Rabbit 

Cut  up  a rabbit  into  nice  pieces  and  fry  in  two  ounces 
of  butter,  then  slice  one  large  onion,  one  apple,  a little 
salt,  a tablespoonful  of  curry  powder,  a dessertspoonful  of 
cocoanut  and  the  juice  of  half  a lemon,  one  bay  leaf  and 
half  a pint  of  stock.  Let  it  simmer  on  a slow  fire  for 
an  hour  and  a half.  When  done,  thicken  the  curry  with 
a dessertspoonful  of  cornflour  and  dish  up  the  joints 
neatly  on  a border  of  boiled  rice.  Skim  the  fat  from 
the  sauce ; strain  over  the  rabbit. 

38.  Rabbit  a la  Russe 

Fry  two  young  rabbits  (cut  into  small  joints)  in  butter 
and  fine  chopped  herbs,  pepper  and  salt.  Take  them  out 
and  let  them  get  quite  cold.  Dip  them  into  Russian 
batter  and  fry  a nice  golden  colour.  Dish  up  with  fried 
parsley  around.  Serve  hot. 

39.  Fricassee  of  Chicken 

Proceed  as  for  rabbit  No.  38.  Dish  up  on  a border 
of  potato  with  a border  of  French  beans  and  rolls  of  bacon 
around. 

40.  Chicken  Cutlets 

Prepared  in  the  same  way  as  rabbit  cutlets  (No.  36). 


41.  Fillets  of  Chicken 


Take  the  breast  of  a chicken.  If  uncooked,  all  the 
string  should  be  taken  from  the  chicken,  or  it  will  draw 
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the  fillets  up.  Cut  these  into  nice  slices  and  bat  them 
out  with  a cutlet  bat.  Fry  them  gently  in  butter,  both 
sides  until  done,  sprinkle  a little  pepper  and  salt  over  , 
them.  Dish  up  on  a border  of  potato  and  pour  over 
them  bechamel  sauce. 

42.  Suite  of  Chicken 

Prepared  same  way  as  suite  of  rabbit  (No.  31). 

43.  Patties  of  Ham  and  Chicken 

Prepare  a mince  as  for  patties  k la  princesse  (No.  34). 
Make  some  puff  paste  patties.  Scoop  out  the  inside  and 
fill  them  with  the  mince.  Put  the  tops  on.  Dish  up  on 
a napkin  and  serve  very  hot. 

44.  Spatchcock  Chicken 

Take  quite  a young  chicken,  split  it  in  halves  and  put 
it  on  a gridiron  with  a piece  of  butter  over  the  top — 
sprinkle  it  with  pepper  and  salt,  put  it  into  the  oven  on 
a baking  tin  for  quarter  of  an  hour,  then  chop  some 
piccalilli  gherkins  and  onions  very  fine ; add  a little  sauce 
spread  over  the  chicken  when  done,  and  serve  very  hot. 

45.  Lamb  Cutlets  a la  Duchesse 

Trim  from  the  best  end  of  the  neck  some  cutlets  of 
lamb  into  a nice  shape,  dip  them  into  some  bechamel 
sauce  which  has  in  it  some  ver^  finely  chopped  mush- 
rooms, and  the  yolk  of  an  egg  (this  sauce  should  be  very 
stiff);  when  hot,  dip  each  cutlet  into  it.  Let  them  get 
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quite  cold  and  set  on  a plate,  then  roll  them  into  fine 
breadcrumbs  and  fry  a nice  golden  colour.  When  done, 
dish  them  up  nicely  on  a border  of  potato,  with  green 
peas  in  the  centre.  Serve  with  bechamel  sauce 
around. 


46.  Lamb  Cutlets  a.  la  Princesse 

Trim  and  fry  them  as  in  No.  36.  When  done  and  cold, 
spread  some  cream  of  veal  (No.  13)  over  the  top  and 
sprinkle  them  with  chopped  ham  and  truffle;  put  them 
into  a sautepan,  the  cream  side  up,  with  a little  stock,  put 
a buttered  paper  over  the  top,  and  put  them  in  a slow 
oven  for  half  an  hour.  Dish  them  up  on  a border  of 
potato  with  some  boiled  asparagus  heads  in  the  centre, 
and  serve  with  Genoese  sauce  around. 


47.  Mutton  Cutlets  a.  la  St  Stephen 

Trim  about  two  pounds  of  the  neck  of  mutton  into 
cutlets.  Each  cutlet  must  have  a bone.  Fry  them  a nice 
golden  colour,  put  them  into  a saufflpan  with  half  a pint 

\ £ 

of  brown  sauce  and  two  ounces  of  dried  cherries,  nicely 
flavour  them  with  a dessertspoonful  of  ketchup,  half  a 
glass  of  port  wine,  a dessertspoonful  of  Worcester  sauce, 
a little  salt — put  them  into  the  oven  for  half  an  hour 
with  a buttered  paper  over  the  top  and  let  them  simmer 
in  a slow  oven.  When  done,  dish  them  up  on  a pur^eof 
green  peas  very  stiff,  strain  the  cherries  from  the  sauce 
and  put  them  in  the  centre  of  the  cutlets,  strain  a little  of 
the  sauce  over  the  cutlets  and  the  rest  around  them. 
Serve  very  hot. 
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48.  Plain  Mutton  Cutlets 

Trim  the  cutlets  nicely  and  chop  up  a little  parsley  and 
thyme.  Beat  up  an  egg  and  put  the  mixture  into  the 
egg  with  a little  salt  and  pepper ; dip  the  cutlets  into  it, 
both  sides,  then  into  fine  breadcrumbs,  and  fry  a nice 
golden  colour.  Dish  up  on  potato  and  put  slices  of  fried 
tomato  in  the  centre  and  brown  sauce  around.  Serve  hot. 

49.  Cutlets  a.  la  Soubise 

Prepared  as  in  No.  48.  Make  a soubise  sauce 
and  put  some  in  the  centre,  which  should  be  very 
stiff,  and  some  around,  which  should  be  thinner.  Serve 
hot. 

50.  Mutton  Cutlets  a la  Milanaise 

Trim  and  cut  the  cutlets  from  the  best  end  of  the  neck 
of  mutton,  then  dip  them  into  a beaten  egg  in  which  is 
a little  grated  cheese  mixed.  Egg  and  breadcrumb  them, 
fry  them  a nice  golden  colour — drain  off  the  fat  and  dish 
them  up  on  a border  of  potato.  Have  ready  some  plain 
boiled  macaroni  and  some  strips  of  carrot,  about  equal 
quantities ; dish  up  in  the  centre  of  them  and  serve  with 
white  sauce  around,  in  which  is  mixed  a tablespoonful  of 
grated  cheese. 

51.  Mutton  Cutlets  a I’Ang-laise 

Trim  and  cut  the  cutlets  from  a neck  of  mutton,  each 
one  having  a bone;  fry  them  a nice  brown  colour,  take 
them  up  when  done  and  pour  off  the  fat — put  in  a little 
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stock,  a little  Liebig,  a teaspoonful  of  ketchup,  one  of 
Worcester  sauce,  a dessertspoonful  of  chutney,  a little 
salt,  and  thicken  with  a teaspoonful  of  cornflour.  Stir 
over  the  fire  until  it  boils.  Dish  the  cutlets  on  a border 
of  potato.  Strain  the  sauce  over  them,  and  dish  up  in 
the  centre  some  green  peas. 

52.  Mutton  Cutlets  a I’lndienne 

Proceed  as  in  No.  51.  Make  a curry  sauce  by  adding 
a tablespoonful  of  butter,  a dessertspoonful  of  curry 
powder,  one  of  cocoanut,  and  two  large  apples  sliced, 
two  bay  leaves,  half  a pint  of  stock  or  water  and  a little 
salt.  Stir  over  the  fire  until  it  boils ; put  the  cutlets  into  a 
stewpan  after  being  fried  and  pour  this  sauce  on  them 
and  let  them  simmer  over  the  fire  for  half  an  hour.  Have 
ready  some  boiled  rice,  and  dish  the  cutlets  on  to  a 
border  of  rice ; pile  some  boiled  rice  up  in  the  centre,  and 
strain  the  curry  sauce  over  and  around  the  cutlets,  and 
serve. 

53.  Mutton  Cutlets  a la  Reforme 

Proceed  as  in  No.  50,  then  cut  some  strips  of  ham, 
truffles  and  hard-boiled  egg  and  carrot.  Add  to  these  a 
little  tomato  sauce,  with  a few  chopped  mushrooms,  and 
a few  gherkins  cut  in  strips.  Add  a little  sauce  and 
make  them  hot.  Pile  them  up  in  the  middle  of  the 
cutlets,  and  serve  with  brown  sauce. 

54.  Rissoles  of  Mutton 

Take  a tablespoonful  of  rue  and  sufficient  stock  to  make 
it  a very  thick  sauce.  Stir  it  over  the  fire  until  it  boils. 
Take  about  three-quarters  of  a pound  of  mutton,  free  it 
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from  skin  and  bone,  and  mince  it  very  fine,  and  add 
to  the  sauce.  Flavour  it  well  with  pepper  and  salt,  a 
little  Worcester  sauce,  and  add  to  it  a tablespoonful  of 
breadcrumbs  and  the  yolk  of  one  egg.  Put  in  a little 
chopped  thyme  and  parsley  and  a little  onion.  Mix 
these  ingredients  all  together  and  pour  on  a plate.  Let  it 
get  quite  cold — roll  it  into  balls,  egg  and  breadcrumb 
them,  fry  a nice  golden  colour  and  dish  them  up  on  a 
napkin.  Serve  with  fried  parsley. 

55.  Minced  Cutlets 

Proceed  as  in  No.  35  and  form  the  mince  in  cutlet 
shapes — fry  a nice  golden  colour.  When  done,  dish  them 
on  a border  of  potato  with  green  peas  or  beans  in  the 
centre.  .Serve  with  Portuguese  or  tomato  sauce. 

56.  Croquettes  of  Mutton 

Proceed  as  for  rissoles,  and  make  them  into  rolls  like 
small  sausages ; egg  and  breadcrumb  them  and  fry  a 
nice  golden  colour.  When  done,  dish  them  on  a napkin, 
crossing  them  and  building  them  up  high. 

57.  Boudins  of  Mutton 

Proceed  as  for  rissoles,  only  shape  them  in  ovals. 
Dish  them  like  cutlets,  with  peas,  beans,  or  macedoine 
vegetables  in  the  centre,  and  any  kind  of  sauce  around. 
These  also  can  be  dished  up  on  a napkin  without  the 
sauce,  and  served  with  fried  parsley. 

58.  Croquettes  of  Mutton  with 
Pastry 

Make  some  nice  rounds  of  puff  paste  rolled  very  thin. 
Egg  the  pastry  and  put  a teaspoonful  of  mince,  and  turn 
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them  over ; egg  and  breadcrumb  them  or  use  vermicelli — 
fry  a nice  golden  colour.  When  done,  dish  them  up  on 
a napkin  and  serve  with  fried  parsley. 

59.  Fillets  of  Beef  a la  Henry  VIII. 

Cut  some  fillets  of  beef  half  an  inch  thick  into  nice 
round  fillets;  fry  them  in  hot  fat  quickly.  When  done, 
take  them  up,  make  a sauce  with  a tablespoonful  of  mush- 
room catsup,  one  of  claret,  a teaspoonful  of  cornflour, 
and  a gill  of  stock  or  water,  two  slices  of  onion,  a bay 
leaf,  a little  Worcester  sauce  and  salt.  Stir  this  mixture 
over  the  fire — skim  off  all  the  fat,  dish  the  fillets  up  on 
a croute  of  fried  bread.  Strain  the  sauce  over  the  fillets 
and  put  a good  tablespoonful  of  thick  horse-radish  sauce, 
which  should  be  made  of  cream,  in  the  centre.  Serve 
very  hot. 

60.  Fillets  of  Beef  a Plndienne 

Proceed  as  in  No.  59,  only  adding  to  the  sauce  a good 
tablespoonful  of  chutney,  and  put  in  the  centre  of  the 
fillets  some  macedoine  vegetables. 

61.  Fillets  of  Beef  au  Maltre 
d’Hotel 

Fry  the  beef  as  in  No.  59.  When  fried,  dish  up  with 
a pat  of  maitre  d’hotel  butter  on  each  fillet,  in  which  a 
little  anchovy  sauce  has  been  mixed ; pour  around  a good 
clear  brown  sauce,  and  decorate  with  fried  potato  chips. 

6 2.  Fillets  of  Beef  a la  Champignon 

Proceed  as  in  No.  59.  When  done,  dish  up  on  a 
border  of  potato  and  put  a teaspoonful  of  chutney  on 
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each,  then  add  a cooked  mushroom  on  each,  and  a 
border  of  mushrooms  around.  Serve  hot. 

63.  Fillets  of  Beef  a la  Napolitaine 

Cut  some  nice  round  fillets  of  beef,  allowing  a fillet 
for  each  person  ; fry  them  quickly  a nice  brown  on  each 
side — glaze  with  a nice  rich  glaze  of  brown  sauce,  then 
cut  in  dice  some  horse-radish  and  sprinkle  on  the  top  of 
the  fillets ; dish  them  up  on  a border  of  potato  and  pour 
some  clear  brown  sauce  around.  Serve  very  hot. 

64.  Beef  Cutlets 

Take  a pound  of  rump  steak,  pass  it  through  a minc- 
ing machine  twice  and  add  two  ounces  of  bread  soaked 
in  half  a teacupful  of  milk — mix  this  with  the  beef,  a little 
onion,  thyme  and  parsley  chopped  fine,  a teaspoonful  of 
Worcester  sauce,  a little  salt.  Mix  well  together,  form  it 
into  cutlets,  and  fry  gently  in  a little  fat.  When  done, 
dish  up  on  a border  of  potato,  put  green  peas  in  the 
centre  and  tomato  sauce  around.  Serve  very  hot. 

65.  Beef  Olives 

Take  a pound  of  lean  rump  or  beef  steak,  cut  it  into 
slices — trim  them  nicely,  make  a stuffing  with  two  ounces 
of  breadcrumbs,  two  ounces  of  suet,  a dessertspoonful  of 
chopped  herbs,  a mushroom  mixed  with  the  grated  rind 
of  a lemon  and  the  yolk  of  an  egg ; fill  the  olives  with 
this — roll  them  in  the  shape  of  an  olive.  Tie  them  up 
with  a piece  of  string,  each  one  separately.  Put  them 
neatly  into  a stewpan  with  a little  stock,  a bay  leaf,  an 
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onion,  a carrot,  celery,  a little  salt,  a teaspoonful  of 
Worcester  sauce,  a little  browning,  three  cloves — stew 
over  a slow  fire  for  an  hour  and  a half.  When  done,  take 
off  the  string — skim  the  stock  they  were  cooked  in — add 
to  the  stock  one  teaspoonful  of  cornflour — dish  them  up 
on  a border  of  potato,  strain  the  sauce  over,  and  serve 
with  slices  of  tomato  around,  which  has  been  previously 
fried.  Serve  hot.  This  dish  can  be  served  with  mush- 
rooms or  any  kind  of  vegetables. 

66.  Beef  a la  Mode 

Take  a pound  of  rump  steak  cut  thin,  make  a stuffing 
as  for  beef  olives,  in  which  a tomato  has  been  sliced. 
Spread  the  stuffing  over  the  beef  and  roll  it  up  in  the 
shape  of  an  olive;  cook  it  just  like  beef  olives  and  about 
the  same  time.  Dish  up  and  serve  the  same  way,  with 
vegetables  of  any  kind. 

67.  Fillets  of  Beef,  Larded 

Cut  some  nice  fillets  of  beef  about  half  an  inch  thick 
and  lard  them  on  one  side,  then  fry  them  a little  on  the 
other-put  them  into  a saufiipan  with  a carrot,  a sliced 
onion,  a bay  leaf,  a little  salt,  a little  stock.  Put  them 
into  a slow  oven,  let  them  simmer  for  an  hour.  When 
done,  dish  them  up  on  a purtie  of  spinach,  skim  the  fat 
from  the  stock  they  are  cooked  in,  and  thicken  it  with 
a teaspoonful  of  cornflour,  a little  catsup,  a little 
Worcester  sauce,  a little  browning,  and  strain  over 
the  fillets.  Serve  very  hot. 

68.  Fillets  of  Beef  a.  la  Portuguese 

Fry  nicely  some  fillets  of  beef,  then  make  a good 
tomato  sauce  in  the  pan  they  were  fried  in.  Have  ready 
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a border  of  rice  (boiled).  Dish  the  fillets  on  this  and 
pour  over  them  the  tomato  sauce.  Serve  hot. 

69.  Boudins  of  Beef 

Take  sufficient  rue  to  make  a nice  sauce  with  a little 
stock,  stir  over  the  fire  until  it  thickens,  then  add  beef 
minced  very  fine,  a little  onion,  salt  and  pepper,  a few 
mixed  herbs  chopped  very  fine  and  the  yolk  of  an  egg, 
a tablespoonful  of  breadcrumbs.  This  mince  should  be 
very  stiff  and  firm,  so  that  it  can  be  shaped  into 
boudins  or  rissoles,  or  croquettes,  which  are  made  just  the 
same  way.  Roll  the  boudins  in  an  oval  shape  and  egg 
and  breadcrumb  them — fry  a nice  golden  brown,  dish  up 
on  a napkin  and  serve. 

70.  Quenelles  of  Beef 
(Quickly  Made) 

A pound  of  beef  sausages,  a quarter  of  a pound  of 
breadcrumbs,  two  teacupfuls  of  milk;  mix  well  together, 
add  sufficient  seasoning  to  make  them  tasty,  form  them 
in  quenelles  and  slightly  .butter  a Yorkshire  pudding 
tin;  put  the  quenelles  in,  leaving  a little  space  between 
each,  about  half  cover  them  with  boiling  water — cover 
the  top.  Let  them  simmer  in  the  oven  for  half  an 
hour,  dish  them  up  oji  a border  of  potato,  and  some 
white  sauce.  Put  green  peas  or  beans  in  the  centre. 
Serve  very  hot.  Button  mushrooms  are  nice  with  this 
dish. 

7 1 .  Beef  Bushes 

Butter  some  dariol  moulds,  sprinkle  them  with 
brown  breadcrumbs,  fill  them  with  mashed  potato, 
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scoop  out  the  middle  and  fill  them  with  minced  beef. 
Bake  half  an  hour  in  a moderate  oven ; turn  them  out  on 
a dish  and  serve  with  chutney  sauce  around. 

7 2.  Beef  Patties 

Make  some  patties  of  good  puff  paste,  fill  them  with 
mince  in  which  a little  mushroom  has  been  chopped. 
Dish  up  with  a mushroom  on  each.  Serve  with  parsley. 


7 3.  Minced  Beef 

Take  about  a pound  of  cooked  beef ; add  a spoonful  of 
cornflour,  an  onion,  a little  bunch  of  savoury  herbs, 
pepper  and  salt,  sufficient  stock  to  mix  it.  Stir  it  over 
the  fire  until  it  boils,  and  five  minutes  after;  add  a tea- 
spoonful of  curry  powder  (which  greatly  improves  it). 
Dish  the  mince  up  with  fried  bread  around  on  toast. 


7 4.  A Dry  Curry  of  Beef 

Cut  a pound  of  rump  steak  into  dice,  put  three  ounces 
of  beef  dripping  into  a pan — cut  three  onions  and  three 
apples  into  slices,  fry  the  onions  in  the  fat  and  add  the 
beef,  three  bay  leaves,  a dessertspoonful  of  cocoanut  and 
salt ; add  the  apples  sliced  thin.  Let  this  stew  for  an 
hour.  Drain  off  the  fat,  and  mix  with  it  a good  dessert- 
spoonful of  curry  powder,  one  of  curry  paste.  Put  the 
saucepan  in  a tin  which  contains  water,  let  it  stand  for 
another  half  an  hour.  When  done,  dish  up  with  a plain 
border  of  boiled  rice  served  around.  Serve  hot. 
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75.  Pork  Cutlets 

Take  about  six  pork  chops  and  trim  them  neatly  (each 
one  must  have  a bone  in  it) ; fry  until  thoroughly  done. 
Dish  up  on  a border  of  potatoes  with  green  peas  in  the 
centre,  pour  sauce  over  the  cutlets.  Stewed  apples  are 
nice  in  the  centre. 

7 6.  Quenelles  of  Pork  (Quickly  Made) 

Take  about  a pound  of  very  finely  made  sausage  meat, 
add  to  it  a quarter  of  a pound  of  breadcrumbs,  half  a 
teacupful  of  new  milk.  Season  nicely  with  salt  and 
pepper.  Form  them  into  quenelles,  shape  by  rolling 
them  in  the  hand  until  formed,  place  them  in  a saut^pan 
and  make  them  smooth  with  a knife  which  has  been 
dipped  in  milk;  put  in  a little  boiling  water  and  a 
buttered  paper  over  the  top.  Place  in  a slow  oven  for 
half  an  hour  to  steam.  When  done,  dish  them  up  on  a 
pur£e  of  green  peas  and  potatoes,  and  pour  over  some 
good  bechamel  sauce — put  between  each  quenelle  a slice 
of  tomato,  and  a little  puree  of  green  peas  in  the  centre. 
Serve. 

77.  Sausage  Cakes 

Procure  a pound  of  sausages,  take  off  their  skins  and 
form  them  into  cutlet  shapes.  Dip  them  in  a little  milk, 
then  into  breadcrumbs — fry  them  until  done.  Dish  them 
up  on  a border  of  potato,  with  beans  or  green  peas  in 
the  centrp  and  tomato  sauce  around.  Serve. 

78.  Fried  Sausages 

Sausages  are  best  done  in  the  oven.  Prick  them  and 
put  them  into  a tin  with  a little  fat.  Place  them  in  the 
oven.  Cook  until  done.  Dish  up  on  toast. 
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79.  Scotch  Eg;gs 

Take  some  hard-boiled  eggs  and  cut  them  into  halves. 
Cover  each  half  with  sausage  meat.  Brush  them  over 
with  eggs  and  milk,  then  with  breadcrumbs;  put  them  on 
a tin  and  place  them  in  the  oven  to  brown.  Dish  them 
up  with  Indienne  sauce  around.  These  make  a nice 
breakfast  dish. 


80.  Curried  Pork 

Take  any  remains  of  cold  pork  left  from  the  day  before. 
Cut  it  into  slices ; make  a sauce  of  two  ounces  of  rue, 
add  half  a pint  of  stock,  two  onions  sliced  and  two 
apples.  Put  the  rue  into  a pan,  pour  into  it  the  stock, 
season  with  salt,  and  stir  it  until  it  thickens,  adding  a 
dessertspoonful  of  curry — -next  add  the  onions  and 
apples.  Let  them  simmer  gently  for  half  an  hour,  then 
add  the  slices  of  pork,  which  should  be  free  from  fat. 
Let  it  simmer  for  another  quarter  of  an  hour.  Dish  up 
the  pork  in  the  centre  of  a border  of  boiled  rice,  and 
strain  the  sauce  over  the  pork.  Be  careful  not  to  pour 
it  over  the  rice. 

81.  Minced  Cutlets  a I’lndienne 

Take  two  ounces  of  rue  and  sufficient  stock  to  make  it 
into  a stiff  sauce,  adding  to  it  a dessertspoonful  of  curry 
and  salt ; mince  about  a pound  of  cold  cooked  pork,  which 
should  be  freed  from  the  skin.  Add  to  it  the  sauce,  and 
a tablespoonful  of  breadcrumbs,  the  yolk  of  one  egg. 
Spread  it  out  on  a plate  till  cold.  When  cold,  mould  it 
into  cutlet  shapes,  egg  and  breadcrumb  them,  fry  a nice 
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golden  colour,  dish  them  on  a napkin  with  fried  parsley 
in  the  centre.  A little  piece  of  macaroni  should  be  put 
into  each  cutlet  to  form  a bone.  If  a cutlet  frill  is  put  on 
each  it  makes  a very  pretty  dish. 

82.  Rissoles  of  Pork 

Proceed  as  in  No.  54,  forming  the  mince  into  round 
balls  and  frying  in  precisely  the  same  way  as  the  cutlets. 
These  are  dished  upon  a napkin  and  served  with  fried 
parsley. 

83.  Croquettes  of  Pork 

Form  the  croquettes  into  sausage  shape — egg  and 
breadcrumb  them,  fry  them,  dish  them  on  a dish  paper, 
decorate  with  parsley. 

84.  Chartreuse  of  Pork 

Butter  a plain  mould,  and  sift  over  with  brown  bread- 
crumbs— decorate  the  bottom  with  slices  of  tomato. 
Line  the  mould  throughout  with  mashed  potato.  Make 
a mince  and  fill  in  the  mould,  covering  the  top  with 
potato.  Bake  in  the  oven  for  an  hour.  When  done, 
turn  it  out  on  a dish  and  pour  over  it  tomato  sauce. 
Serve  hot. 

85.  Hare  Cutlets  a la  St.  Stephen 

Take  the  fillets  from  a large  hare  ; make  as  many  cutlets 
from  it  as  you  can.  Take  all  the  remaining  meat  off  the 
hare,  and  pass  it  through  a mincing  machine  three  or 
four  times.  Add  to  this  half  a pint  of  cream,  a little  salt 
and  pepper,  and  a verv  little  mixed  spice.  Butter  some 
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quenelle  shapes  and  fill  with  this  cream.  Steam  them 
for  twenty  minutes  in  a moderate  oven,  with  buttered 
paper  over  them.  Trim  the  hare  cutlets  nicely,  fry  them 
in  butter  until  done.  Have  ready  a border  of  potato 
and  dish  them  up  with  a quenelle  between  each  fillet — 
break  up  the  bones  of  the  hare  well  and  stew  them  for 
two  hours  with  a bunch  of  savoury  herbs,  onion  and  a 
carrot.  Take  an  ounce  of  rue,  and  a dessertspoonful  of 
ketchup,  one  of  sherry  and  one  of  chutney,  and  about  half 
a pint  of  stock  in  which  the  hare  has  been  boiled.  Stir 
it  well  over  the  fire  until  it  boils,  then  add  to  it  two 
ounces  of  dried  cherries.  Let  them  simmer  for  ten 
minutes,  and  put  the  cutlets  of  hare  into  it  for  a few 
minutes  before  serving,  but  not  the  quenelles.  Dish  up 
with  the  quenelles  between  each  fillet,  and  strain  the 
sauce  over  with  the  cherries  in  the  centre.  This  makes 
a double  entree  for  a party. 

86.  Jugged  Hare 

Take  any  remains  of  cold  roast  hare  ; make  a very  good 
gravy  with  the  bones,  and  two  ounces  of  rue,  a pint  of 
good  stock,  a dessertspoonful  of  red  currant  jelly,  one  of 
vinegar,  a slice  of  bacon,  a little  salt,  onion  and  carrot. 
Stew  this  well  for  an  hour.  When  done,  pass  it  through 
a sieve.  Put  this  sauce  into  a saucepan,  add  the  pieces  of 
hare  which  have  been  neatly  cut,  let  it  simmer  for  half 
an  hour,  dish  up  with  a border  of  plain  boiled  rice  around 
or  sippets  of  fried  bread. 

87.  Plain  Hare  Cutlets 

Take  the  meat  from  any  remains  of  cold  hare,  mince  it 
fine,  make  a sauce,  as  in  No.  31,  only  much  stiffer  by 
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adding  more  rue — add  the  minced  hare  to  it,  and  a good 
heaped-up  tablespoonful  of  breadcrumbs,  a dessertspoon- 
ful of  chutney  and  the  yolk  of  an  egg.  When  the 
mixture  is  quite  cold,  form  it  into  cutlets.  Egg  and 
breadcrumb  them  and  fry.  When  done,  dish  up  on  a 
border  of  potato  with  stewed  mushrooms  in  the  centre  and 
around.  Serve  hot. 

88.  Chartreuse  of  Hare 

Butter  some  dariol  moulds  and  sprinkle  them  with 
brown  breadcrumbs,  then  fill  them  with  mashed  potato ; 
scoop  out  the  middle  with  a spoon,  fill  them  with  mince 
as  for  cutlets — cover  the  tops  with  potato,  cook  in  a 
moderate  oven  for  half  an  hour.  Turn  out  and  serve 
Portuguese  sauce  around. 

89.  Rissoles  of  Hare 

Proceed  as  for  cutlets  and  roll  them  into  round  balls — 
egg,  breadcrumb  and  fry  them.  Dish  up  on  a napkin 
and  serve  with  fried  parsley  around. 

90.  Salmis  of  Grouse  au  Prince 
of  Wales 

Fillet  two  nice  grouse,  cut  them  into  as  many  fillets  as 
you  can,  cutting  them  out  with  a cutlet  bat.  Take  about 
a pound  of  veal  cutlet,  free  it  from  skin  and  bone,  pass 
it  several  times  through  a mincing  machine,  add  to  it 
half  a pint  of  cream,  butter  some  quenelle  moulds — mix 
the  cream  and  veal  well  together.  Season  with  pepper 
and  salt  and  a few  chopped  truffles.  Put  this  into  the 
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quenelle  moulds  and  place  them  in  a saut^pan  with  some 
hot  water.  Let  them  steam  for  twenty  minutes  with  a 
•buttered  paper  over  the  top.  Fry  the  fillets  of  grouse 
nicely  and  stew  down  the  bones  for  two  hours  with  some 
savoury  herbs,  a bay  leaf  and  an  ounce  of  rue.  When 
done,  pass  it  through  a sieve.  Put  the  fillets  into  it,  and 
let  them  simmer  for  a quarter  of  an  hour.  Dish  up  on 
a border  of  potato,  with  a white  quenelle  between  each 
fillet ; pour  the  sauce  around,  and  serve. 


91.  Salmis  of  Grouse  (Plain) 

Cut  up  any  remains  of  cold  grouse  into  neat  joints, 
make  a sauce  as  in  No.  93,  with  the  bones;  put  the 
grouse  into  it  and  let  it  simmer  half  an  hour.  When 
done,  dish  up  and  strain  the  sauce  over  the  grouse;  fry 
some  sippets  of  bread  and  put  around.  Serve  hot. 


92.  Chaudfroid  of  Grouse 

Cut  up  a cooked  grouse  and  make  a sauce  as  in  No. 
93,  adding  to  it  a glass  of  port  wine,  six  leaves  of  white- 
leaf  gelatine  and  a little  chutney,  and  a little  browning. 
Stir  the  sauce  until  nearly  cold,  and  dip  the  pieces  of 
grouse  into  it  until  nicely  sauced.  Put  them  into  the 
dish  until  the  sauce  is  well  set  on  them.  When  cold, 
dish  them  up  on  to  a bed  of  finely  shredded  lettuce. 
Decorate  with  aspic  jelly,  around  which  should  be  a few 
pieces  of  chopped  tomato.  This  is  a nice  dish  for  ball 
suppers  or  a party.  All  kinds  of  game,  such  as  par- 
tridge, wild  duck,  etc.,  can  be  done  the  same  way. 
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93.  Salmis  of  Partridgfe 

Take  any  remains  of  cold  partridge,  cut  up  into  neat 
pieces,  cut  up  the  bones  in  trimmings;  add  a pint  of 
stock,  and  put  the  bones  into  it  with  an  onion,  a bay 
leaf,  a dessertspoonful  of  red  currant  jelly,  a little 
ketchup,  a little  browning,  about  two  ounces  of  rue,  and 
a little  salt.  Stir  this  mixture  over  the  fire  until  it  boils. 
Let  it  simmer  for  half  an  hour,  then  pass  it  through  a 
sieve  and  add  the  pieces  of  partridge  to  it ; let  it  simmer 
for  half  an  hour.  When  done,  dish  it  up  with  a border 
of  green  peas  around.  Salmis  of  pheasant  is  made  in 
the  same  way. 

94.  Cold  Souffle  of  Partridge  or 
Pheasant 

Take  the  meat  from  a couple  of  partridges  which  have 
been  nicely  cooked  and  got  quite  cold.  Pass  it  through  a 
mincing  machine — make  a sauce  as  in  No.  93  and  add 
the  minced  game  to  it.  Then  add  six  leaves  of  white- 
leaf  gelatine  and  a glass  of  port  wine.  Stir  it  over  the 
fire  until  it  boils — pass  it  through  a wire  sieve,  then  rinse 
a souffle  mould  with  clean  water  and  line  it  with  aspic 
jelly — decorate  it  with  tomato  and  hard-boiled  egg. 
When  the  game  puree  is  nearly  cold,  pour  it  into  the 
mould  and  let  it  set.  Dip  it  into  hot  water  and  turn  it 
out  on  a silver  dish — put  a border  of  chopped  aspic 
around,  and  serve  cold. 

95.  Chaudfroid  of  Quails 

Bone  the  quails  and  take  half  a pound  of  veal ; pass 
it  through  the  mincing  machine — add  to  it  a quarter  of  a 
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pound  of  breadcrumbs,  a teacupful  of  thin  cream,  the 
yolk  of  one  egg,  a few  chopped  truffles,  a little  chopped 
tongue  or  ham,  a little  salt  and  pepper,  and  a little 
Worcester  sauce.  Mix  these  ingredients  well  together 
and  fill  the  quails — shape  them  nicely — put  into  a sauffl- 
pan  with  a few  bay  leaves,  thyme,  parsley  and  a little 
stock ; cover  them  with  a buttered  paper  over  the  top,  put 
them  in  a slow  oven,  and  let  them  simmer  for  three- 
quarters  of  an  hour.  When  done,  sauce  them  with 
Cumberland  sauce  in  which  sufficient  gelatine  has  been 
put  to  stiffen  the  sauce  to  make  it  firm.  Before  they  are 
sauced  the  quails  must  be  sauced.  Dish  up  on  a border 
of  lettuce  and  decorate  with  aspic  jelly.  Serve  cold. 

96.  Roast  Fowl 

Pick  and  singe  a fowl  nicely.  Roast  in  a fairly  quick 
oven  or  before  the  fire  for  an  hour,  if  a good  size.  If 
small,  three-quarters  of  an  hour  will  be  sufficient.  Baste 
the  fowl  well.  When  done,  dish  up  in  a nice  hot  dish 
with  rolls  of  bacon  around,  or  hot  sausages  and  a little 
brown  gravy  and  bread  sauce,  separate  in  sauceboats. 

97.  A Braized  Fowl 

Lift  the  skin  from  the  breast  of  a fowl,  and  stuff  the 
breast  with  a pound  of  sausage  meat;  prick  the  skin  all 
over — cover  over  with  dripping,  and  put  a greased  paper 
over  the  top ; roast  for  an  hour.  Make  a nice  brown 
sauce  and  pour  over  the  fowl.  Serve  with  stewed  mush- 
rooms around.  Veal  stuffing  will  do  instead  of  sausages 
— pour  over  the  fowl  a nice  brown  sauce.  Put  around  it 
some  macedoine  of  vegetables.  Serve  very  hot. 
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98.  Boiled  Fowl 

Pluck,  draw  and  singe  the  fowl — truss  it  for  boiling 
with  the  drumsticks  put  in  the  sides — the  legs  should  be 
cut  off.  Boil  it  in  sufficient  water  to  half  cover  it.  Add 
an  onion,  a carrot,  a bay  leaf,  a little  salt.  Boil  for  an 
hour.  Put  two  ounces  of  beef  dripping  or  butter,  one 
of  flour,  into  a saucepan.  Stir  over  the  fire  for  one  or 
two  minutes,  then  add  sufficient  stock  (in  which  the  fowl 
has  been  boiled)  to  make  a thick  paste ; add  enough  milk 
to  make  it  into  a white  sauce,  which  should  be  nicely 
glazed.  Put  around  some  green  peas  or  a macedoine  of 
vegetables. 


99.  Fowl  a la  Portuguese 

Proceed  as  in  No.  98.  Make  a good  tomato  sauce  and 
pour  over  the  fowl.  Place  some  slices  of  white  turnip 
around,  with  a spoonful  of  green  peas  or  carrot  cut  fine, 
and  put  in  little  heaps  around  it.  This  will  make  a very 
pretty  dish. 


100.  Roast  Turkey 

Pluck  and  draw  the  bird,  pull  out  the  sinews  of  the 
legs — singe  it  and  make  a stuffing  with  a pound  of  cooked 
chestnuts  and  one  of  sausage  meat  nicely  seasoned. 
Truss  the  bird,  stuff  it  and  roast  for  two  hours,  or  bake 
it  for  the  same  time.  Send  it  to  table  with  sausages 
around,  and  bread  sauce  and  brown  gravy,  in  separate 
boats. 
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101.  Boiled  Turkey 

Truss  the  turkey  for  boiling ; put  it  into  a boiler,  with  a 
bunch  of  savoury  herbs,  an  onion,  a carrot  and  a bay 
leaf.  Let  it  simmer  gently  for  two  hours,  if  its  weight 
is  fifteen  pounds,  an  hour  and  a half  if  it  be  ten  pounds. 
Send  to  table  with  white  celery  sauce  over,  and  balls  of 
bacon  and  slices  of  tomato  around.  Serve  very  hot. 
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102.  Roast  Beef 

Take  ten  pounds  of  sirloin  of  beef,  roast  it  gently  for 
two  and  a half  hours,  basting  it  well.  When  done,  dish 
up  on  a hot  dish,  then  make  a good  gravy  and  pour 
around.  Send  Yorkshire  pudding  and  horse-radish 
sauce  to  table  with  it.  Larger  joints  of  beef  will  require 
longer.  Twenty  pounds  would  require  to  be  roasted  for 
five  hours. 


103.  Boiled  Salt  Beef 

Take  a piece  of  silverside  about  fifteen  pounds,  and 
boil  it  gently  for  five  hours.  When  done,  send  to  table 
with  carrots  and  turnips  around  (which  should  be  cooked 
with  the  beef),  and  suet  dumplings. 


104.  Spiced  Round  of  Beef 

Take  a round  of  beef  which  has  been  well  spiced,  put 
it  into  a boiler — simmer  gently  for  five  hours.  When 
done,  press  it  well,  and  glaze  it  when  cold.  Send  to  table 
decorated  with  aspic  jelly.  This  beef  should  be  well 
tied  up  with  tape  before  it  is  put  in  the  boiler,  and  it  is 
best  steamed. 
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105.  Spiced  Brisket 

Take  a brisket  of  beef  (ten  pounds)  which  has  been  well 
spiced ; put  it  into  a pot  with  all  kinds  of  vegetables  and 
very  little  water.  Steam  it  for  six  hours  gently,  and  put 
into  it  a bunch  of  savoury  herbs.  When  done,  bone  it 
and  press  it  well  in  a square  tin.  When  cold,  glaze  it 
and  send  to  table  decorated  with  aspic  jelly  and  parsley. 

106.  Braized  Brisket  of  Beef  (Fresh) 

Take  about  ten  pounds  of  fresh  brisket  and  put  it 
into  a large  iron  pot  with  all  kinds  of  vegetables,  a few 
cloves  and  a bunch  of  savoury  herbs.  Let  it  simmer 
over  a slow  fire  for  six  hours;  put  a nice  piece  of  salt 
in  and  a little  browning.  When  done,  it  can  be 
served  hot  with  thick  brown  gravy  over,  which  should 
be  made  from  the  gravy  in  which  it  was  stewed,  after 
the  fat  has  been  taken  off  or  bone  it  and  press — glaze 
it  and  send  to  table  with  aspic  jelly  or  parsley.  All  these 
joints  should  be  trimmed  nicely  before  sending  to  table. 

107.  Broiled  Steak 

Take  about  two  pounds  of  nice  rump  steak,  brush  it 
over  with  salad  oil  and  broil  it  over  a quick  fire,  turning 
it  (so  that  both  sides  should  be  nicely  browned)  until 
done.  Spread  a little  maitre  d’hotel  butter  over  the 
top  and  season  with  pepper  and  salt.  Dish  up  on  a hot 
dish,  and  serve  with  a little  brown  gravy  around. 

86 


'•V< 


JOINTS 


108.  Stewed  Steak 

Put  the  steak  in  a saucepan  with  an  ounce  of  dripping, 
one  sliced  onion,  two  or  three  bay  leaves,  and  a few 
cloves.  Fry  the  steak  in  this  until  browned  both  sides, 
then  put  in  all  kinds  of  vegetables  and  a very  little  water 
and  a little  browning.  Let  the  steak  stew  for  an  hour 
and  a half  with  a little  pepper  and  salt,  a little  Worcester 
sauce  and  a little  ketchup.  When  done,  remove  the 
steak  from  the  saucepan  and  skim  off  all  the  fat  from  the 
gravy.  Take  a good  teaspocnful  of  cornflour,  mix  it  w ith 
a little  water  and  thicken  the  gravy  with  it.  See  that  it 
is  nicely  seasoned.  Have  the  steak  ready  on  a hot  dish 
and  strain  the  gravy  over.  Decorate  with  some  nicely 
cut  vegetables,  such  as  carrots,  turnips  and  onions. 

109.  Beef  a la  Mode 

Take  about  two  pounds  of  the  top  side  of  the  round  of 
beef,  cut  rather  thin.  Lay  over  it  a good  veal  stuffing  an 
inch  thick,  then  roll  it  up  in  the  shape  of  an  olive  and  tie 
it  nicely.  Stew  it  for  two  hours  as  in  No.  108,  and  serve 
in  the  same  way. 

110.  Roast  Leg;  of  Mutton 

1 ake  a good  leg  of  mutton  about  eight  or  ten  pounds — 
roast  before  a clear  fire  for  two  hours.  Baste  it  well. 
When  done,  just  dredge  a little  flour  over  it  and  baste  it 
again;  send  to  table  with  a nicely  cut  frill  around  the 
knuckle,  and  some  brown  gravy.  Serve  nice  and  hot. 
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111.  Roast  Shoulder  of  Mutton 

Take  a nice  shoulder  of  mutton,  eight  pounds;  roast 
for  an  hour  and  a half  or  two  hours.  Serve  it  nice  and 
hot,  wih  brown  gravy  and  onion  sauce  sent  to  table 
with  it. 

112.  Roast  Haunch  of  Mutton 

Take  a good  haunch  of  mutton  which  has  been  well 
hung.  Roast  it  before  a clear  fire  for  two  hours  and  a 
half,  well  basting  it  all  the  time.  When  nearly  done, 
dredge  it  over  with  flour  and  baste  it  again.  Dish  up 
with  a good  brown  gravy  which  should  be  free  from  fat. 

113.  Roast  Saddle  of  Mutton 

Trim  the  saddle  of  mutton  neatly,  then  tie  it  up  firmly. 
Roast  it  in  front  of  a clear  fire  for  two  hours,  basting  it 
well.  When  done,  dish  up  with  brown  gravy.  Send 
red  currant  jelly  to  table  with  it  in  a sauceboat. 

114.  Oxford  Hare 

Bone  a loin  of  mutton,  stuff  it  with  veal  stuffing  in 
which  tomatoes  have  been  sliced.  Tie  it  well  up.  Roast 
an  hour  and  a half— then  make  a thick  brown  gravy  and 
pour  over. 

115.  Boiled  Leg:  of  Mutton 

Take  a leg  of  mutton  about  ten  pounds,  put  it  into  a 
pot  with  a gallon  of  water  and  a handful  of  salt.  Bring 
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it  to  the  boil  and  let  it  simmer  gently  for  an  hour.  Get 
ready  some  carrots  and  turnips  and  put  into  the  pot  with 
the  mutton  ; turn  the  leg  of  mutton  over  and  let  it  simmer 
for  one  hour  and  a half.  When  done,  dish  it  up  on  a 
nice  hot  dish  and  cover  it  with  caper  sauce.  Decorate 
with  carrots  and  turnips. 

116.  Boiled  Neck  of  Mutton 

Joint  a neck  of  mutton  nicely,  put  it  into  the  pot,  and 
boil  for  an  hour  and  a half  gently.  When  done,  dish  it 
up  and  sauce  it  with  onion  sauce  or  caper  sauce.  Serve 
a border  of  green  peas  or  carrots  around. 

117.  Braized  Leg:  or  Neck  of  Mutton 

After  being  trimmed  and  jointed,  put  the  mutton  into 
a braizing  pot,  with  a few  carrots  and  onions,  a bunch 
of  savoury  herbs,  a few  bay  leaves,  a little  browning  and 
a little  salt  and  pepper.  Let  it  simmer  for  two  hours  (if 
a neck)  and  two  hours  and  a half  (if  a leg).  When  done, 
dish  on  a hot  dish  and  free  the  gravy  from  fat  (in  which 
it  has  been  cooked).  Add  to  it  a tablespoonful  of  Bengal 
chutney  and  a dessertspoonful  of  cornflour.  Strain  this 
gravy  over  the  mutton.  When  it  is  nicely  boiled, 
decorate  it  with  vegetables,  and  serve. 

118.  Stuffed  Shoulder  of  Mutton 

Take  a nice  shoulder  of  mutton,  remove  the  blade 
bone  and  fill  it  with  a good  veal  stuffing.  Roast  for  an 
hour  and  a half.  When  done,  make  a nice  brown  gravy 
served  under,  and  serve  around  it  onions  in  halves,  which 
have  been  roasted  with  the  meat. 
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119.  Salted  Shoulder  of  Mutton 
(Boiled) 

Take  a pound  of  salt,  one  ounce  of  saltpetre, 
a dessertspoonful  of  brown  sugar,  a quarter  of  an 
ounce  of  peppercorns,  the  same  of  cloves,  half  a dozen 
bay  leaves  and  a bunch  of  savoury  herbs.  Mix  well 
together  and  rub  the  shoulder  of  mutton  with  it.  Leave 
it  on  a dish  for  ten  days,  turning  it  every  day,  then 
cook  the  shoulder  of  mutton  for  two  hours,  about  half 
covering  it  with  water.  When  done,  decorate  with 
carrots  and  turnips  and  pour  tomato  sauce  over. 

1 20.  Roast  Hindquarter  of  Lamb 

Joint  the  lamb  nicely  and  roast  it  for  two  hours,  basting 
it  often,  and  well.  Just  before  it  is  done,  dredge  over  it 
a little  flour,  then  baste  it  again.  When  done,  dish  up 
on  a hot  dish,  serve  with  brown  gravy,  and  send  mint 
sauce  separately  to  table  with  it. 

121.  Roast  Hindquarter  of  Lamb 

Take  a hindquarter  of  lamb  and  roast  it  for  two  hours. 
Dish  up  on  a hot  dish,  put  a frill  around  the  knuckle, 
and  send  to  table  with  mint  sauce. 

122.  Stuffed  Target  of  Lamb 

Bone  the  breast  and  neck  of  lamb  ; make  about  a pound 
of  veal  stuffing,  add  to  this  a pound  of  sausage  meat 
— mix  well  together.  Lay  the  lamb  flat  on  a board  and 
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lay  the  stuffing  over  it.  On  the  top  of  this  put  some 
pickled  walnuts  cut  in  halves;  roll  it  well  up  and  tie  it 
tightly.  Braize  it  in  the  oven  in  a tin  which  contains  a 
pint  of  stocky  a few  vegetables,  a few  bay  leaves,  a bunch 
of  savoury  herbs,  and  salt  and  pepper.  Let  it  braize  in 
the  oven  for  an  hour  and  a half.  When  done,  dish  up 
and  thicken  the  gravy  with  a little  cornflour,  and  pour 
over  the  top.  Serve  with  slices  of  fried  tomato  around. 

123.  Roast  Leg:  of  Lamb 

Take  a leg  of  lamb,  about  five  or  six  pounds,  saw  off 
the  knuckle  bone,  and  put  it  to  roast  before  a clear  fire  for 
one  hour  and  a half.  When  done,  send  to  table  with 
brown  gravy  and  mint  sauce  separately  served. 

1 24.  Roast  Saddle  of  Lamb 

Take  a saddle  of  lamb,  trim  it  nicely  and  tie  it  up  well 
in  a good  shape.  Roast  it  for  one  hour  and  a half. 
Baste  it  well.  When  done,  send  to  table  with  brown 
gravy  and  mint  sauce  separately  served. 

1 25.  Roast  Loin  of  Lamb 

Trim  a loin  of  lamb,  and  roast  for  an  hour — send  to 
table  as  above. 

126.  Roast  Shoulder  of  Lamb 

Take  a shoulder  of  lamb,  saw  off  the  knuckle  bone  and 
roast  for  an  hour.  When  done,  send  to  table  with  brown 
gravy  and  mint  sauce,  separately  served. 
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127.  Roast  Leg:  of  Pork 

Score  the  skin  of  the  pork  all  over  by  cutting  the  rind 
through  with  a sharp  knife,  then  put  it  into  a baking  tin 
and  cover  it  with  greased  paper ; roast  for  two  hours — 
longer,  if  large — and  pour  off  the  fat  from  the  pan  in 
which  it  has  been  cooked.  Make  a nice  rich  brown 
gravy  by  adding  a little  browning,  a little  Worcester 
sauce,  and  a little  salt;  send  apple  sauce  and  sage  and 
onion  stuffing  to  table  with  it. 

1 28.  Sage  and  Onion  Stuffing: 

Boil  three  large  onions,  and  a handful  of  sage  leaves. 
When  the  onions  are  done,  chop  them  fine  ; also  chop  the 
sage  fine,  separately,  and  mix  them  together  with  a 
quarter  of  a pound  of  breadcrumbs,  pepper  and  salt,  and 
a tablespoonful  of  the  dripping  in  which  the  pork  has 
been  roasted.  Stir  it  together,  and  serve  it  in  a sauce- 
boat separately,  with  the  pork. 

129.  Loin  of  Pork  and  Sparerib 

Served  in  the  same  way  as  No.  127. 

1 30.  Boiled  Leg:  of  Pork 

Take  a nice  leg  of  pork,  which  should  be  in  pickle 
about  a fortnight.  Put  it  into  a pot  and  nearly  cover 
it  with  yvater.  Let  it  boil  gently  for  two  hours  and  a 
half.  When  boiled  an  hour,  turn  it  over  and  boil  with  it 
some  parsnips  and  pease  pudding.  When  done,  dish  up 

92 


JOINTS 


and  serve  parsnips  around,  and  pease  pudding  separ- 
ately. Serve  around  too  a little  of  the  liquor  from  the 
pork. 

131.  Pease  Pudding: 

Take  a pint  of  split  peas  which  have  been  previously 
soaked  over  night,  tie  them  up  in  a cloth  and  let  them 
boil  with  the  pork  for  an  hour  and  a half. 

132.  Boiled  Hand  of  Pork 

Same  as  boiled  leg  of  pork. 

133.  Roast  Fillet  of  Veal 

Take  a fillet  of  veal — ten  pounds — and  stuff  it  with  a 
good  veal  stuffing;  put  it  into  a baking  tin  and  roast  it 
for  two  hours — baste  it  well  when  done.  Dish  up  and 
make  a nice  brown  gravy  from  the  dripping  tin  ; after 
the  fat  has  been  strained  away  put  in  a tablespoonful  of 
flour,  the  juice  of  a lemon,  a little  salt  and  pepper,  a little 
browning  and  a little  water.  Stir  over  the  fire  until  it 
thickens,  then  strain  it  over  the  veal;  send  to  table  with 
rolls  of  bacon  and  slices  of  tomato  around. 

134.  Roast  Breast  of  Veal 

Bone  a breast  of  veal,  and  fill  it  with  veal  stuffing  in 
which  half  a pound  of  cooked  bacon  or  ham  has  been 
mixed,  then  roll  it  up,  tie  it  up  tightly,  put  it  in  a baking 
tin,  and  cover  it  over  with  a greasy  paper.  Roast  for 
two  hours.  When  done,  make  a brown  gravy,  and 
serve. 
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135.  Roast  Loin  of  Veal 

Take  a loin  of  veal  and  roast  it,  as  in  No.  133,  for  two 
hours.  When  done,  serve  in  the  same  way  with  brown 
gravy. 

136.  Fricandeau  of  Veal 

Take  about  five  pounds  of  fillet  of  veal,  lard  it  well  with 
fat  bacon,  put  it  into  a tin  with  all  kinds  of  vegetables 
cut  up,  and  about  one  pint  of  stock,  a good  tablespoonful 
of  rue,  bay  leaves,  and  cloves,  salt  and  pepper  and  a 
little  Worcester  sauce.  Mix  these  ingredients  and  let 
them  boil  over  the  fire,  then  pour  this  over  the  fricandeau 
in  the  tin.  Let  them  braize  in  the  oven  in  this  liquor 
for  an  hour  and  a half,  basting  it  often.  When  done, 
dish  up  and  skim  the  fat  from  the  gravy  that  it  has  been 
cooked  in.  Pour  over  the  veal,  and  serve  a border  of 
green  peas  around,  with  slices  of  tomato  alternately. 

137.  Boiled  Knuckle  of  Veal 

Take  a knuckle  of  veal  and  boil  it  for  an  hour  and  a 
half  with  a little  onion,  turnip,  carrot  and  a bay  leaf  or 
two — cook  it  for  one  hour  and  a half.  When  done,  make 
a good  parsley  and  butter  sauce  and  pour  over  the  veal. 
Boiled  bacon  should  be  sent  to  table  with  it. 

138.  Calf’s  Head 

Take  a calf’s  head,  soak  it  in  cold  water,  in  which  a 
handful  of  salt  has  been  put,  for  two  hours.  Put  it  into 
a braizing  pan,  with  sufficient  water  to  half  cover  it,  the 
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juice  of  a lemon,  a few  mixed  sliced  vegetables,  half  a 
dozen  bay  leaves,  a bunch  of  savoury  herbs,  and  half  a 
dozen  cloves  in  an  onion,  and  put  into  the  pot  with  a 
little  salt,  and  let  it  simmer  for  two  hours.  When  done, 
take  it  out  of  the  pot  and  remove  the  brains  and  tongue 
from  it.  Skin  the  tongue  and  glaze  it.  Cut  up  the 
brains  and  put  around  it  on  a small  dish,  then  put  the 
calf’s  head  on  a larger  dish.  Make  a good  bechamel 
sauce  and  pour  over  the  calf’s  head.  Decorate  it  with 
slices  of  tomato  and  lemon,  and  put  some  rolls  of  bacon 
around.  Serve. 

139.  Collared  Calf’s  Head 

Cook  the  calf’s  head  as  in  No.  138.  Stuff  it  with  veal 
stuffing  in  which  some  ham  has  been  chopped.  Bone  the 
calf’s  head  and  fill  it  with  stuffing,  roll  it  around,  tie  it 
up  with  string,  skewer  it  through  to  keep  it  firm.  Put 
it  into  a baking  tin,  brush  it  over  writh  an  egg  and  cover 
it  with  breadcrumbs.  Put  a few  pieces  of  butter  over  the 
top  of  it.  Place  it  in  the  oven  and  let  it  bake  a nice 
brown  (it  will  take  about  an  hour).  When  done,  dish 
up — serve  brown  or  tomato  sauce  around  and  little  rolls 
of  bacon. 

1 40.  Fillets  of  Beef  a.  la  Jardiniere 

Take  about  six  pounds  of  fillet  of  beef,  lard  it  well,  put 
it  into  a baking  tin  with  a pint  of  stock  and  some  mixed 
vegetables  cut  up,  a few  cloves,  a bunch  of  savoury  herbs 
and  a few  bay  leaves,  a little  browning,  salt  and  pepper. 
Put  it  into  the  oven  with  a buttered  paper  over  the  top ; 
baste  it  well  and  braize  for  two  hours.  Skim  the  fat 
from  the  gravy  in  which  it  has  been  basted.  When  done, 
dish  up  the  beef  and  thicken  the  gravy  with  a teaspoonful 
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of  cornflour  mixed  with  a little  water — strain  this  over  the 
fillet  of  beef,  and  put  a macedoine  vegetable  around. 
Serve. 

141.  Pressed  Beef 

Take  ten  pounds  of  brisket  or  ribs  of  beef,  a pound  of 
common  salt,  a wineglass  of  vinegar,  two  ounces  of  salt- 
petre, half  a pound  of  moist  sugar,  a dozen  bay  leaves, 
half  an  ounce  of  cloves,  the  same  of  mace,  and  of  pepper- 
corns, three  cloves  of  garlic — pound  the  saltpetre  and  mix 
with  the  salt.  Warm  this  mixture,  then  rub  well  into 
the  beef  (this  is  best  done  in  a deep,  large  dish).  Turn 
every  day  for  a fortnight,  then  wash  off  the  spice,  put 
into  a pot  and  just  cover  with  water.  Place  slices  of 
mixed  vegetables  into  the  pot  with  it,  and  a few  bay 
leaves.  Let  it  simmer  four  hours,  then  bone  it  and  press 
it  in  a Yorkshire  tin  with  a baking  sheet  over  the  top. 
When  quite  cold,  trim  it  and  glaze  it.  Decorate  with 
aspic  jelly  and  parsley. 

142.  Spiced  Round  of  Beef 
(fifty  pounds) 

Fifty  pounds  of  beef,  six  ounces  of  saltpetre,  one 
pound  of  common  salt,  two  ounces  of  cloves,  two  ounces 
of  peppercorns,  one  ounce  of  mace,  two  ounces  of  Juniper 
berries,  a handful  of  bay  leaves,  and  a bunch  of  savoury 
herbs.  Pound  the  saltpetre  and  mix  with  about  half  of 
the  salt.  Warm  it  a little,  then  rub  the  beef  with  it  and 
all  the  other  ingredients — rub  well  into  the  beef,  turning 
it  every  day  for  three  weeks.  Take  it  out  of  the  pickle. 
Bind  it  well  with  tape  around  (wash  it  well  before  putting 
on  the  tape).  Put  it  into  a large  pot  with  vegetables,  and 
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a bunch  of  savoury  herbs.  Cover  the  top  with  beef  suet 
cut  in  thick  slices;  simmer  it  gently  for  six  hours.  Turn 
it  when  it  has  been  in  three  hours.  When  done,  take  it 
out  carefully  from  the  pot — press  it  well ; when  cold,  take 
off  the  tape  and  glaze  it.  Put  a couple  of  silver  skewers 
in  it  to  keep  it  together.  Send  to  table  with  aspic  jelly 
and  parsley. 

143.  Ribs  of  Beef 

may  be  done  in  the  same  way.  Have  twenty  pounds 
of  ribs  of  Scotch  beef,  and  use  half  of  the  quantities  given 
— boiling  three  hours  instead  of  six — and  having  it  only 
a fortnight  in  pickle.  It  must  be  boiled  gently. 
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1 44.  Beef  Steak  Pie 

Take  about  two  pounds  of  beef  or  rump  steak — half  an 
ox  kidney,  two  hard-boiled  eggs,  some  chopped  thyme 
and  parsley.  Cut  up  the  steak  and  kidney  in  slices, 
season  them  well  with  pepper  and  salt  in  which  a dust  of 
mixed  spice  has  been  mixed,  then  beat  the  steak  with 
a cutlet  bat  or  rolling  pin.  Cut  the  eggs  in  quarters,  roll 
a piece  of  the  eggs  in  each  slice  of  beef,  and  put  them 
neatly  in  the  pie-dish  with  a slice  of  kidney  between ; 
sprinkle  the  herbs  over,  add  a little  Worcester  sauce,  a 
little  ketchup,  and  fill  up  the  dish  with  water;  sprinkle  in 
a dessertspoonful  of  tapioca.  Make  a nice  pie  crust — 
cover  the  pie  and  decorate  with  pastry  leaves.  Glaze 
over  with  eggs.  Bake  an  hour  and  a half.  Serve  hot 
or  cold. 

145.  Beef  Pasties 

Take  some  nice  short  paste  about  a quarter  of  a pound 
in  weight.  Roll  it  out  to  about  the  size  of  a small  plate. 
Take  six  ounces  of  beef,  cut  it  in  slices — season  with 
pepper  and  salt.  Lay  the  pieces  of  beef  on  one  hal£  of  the 
paste — put  the  other  half  over  and  crimp  it  round  the 
edges.  Just  egg  it  and  bake  it  in  a moderate  oven  for 
an  hour.  Serve  for  luncheon. 
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146.  Cornish  Pasties 

Take  about  half  a pound  of  nice  short  paste.  Roll  it 
out  to  about  the  size  of  a small  plate.  Take  six  ounces 
of  beef,  or  mutton,  cut  in  slices,  seasoned  with  pepper 
and  salt,  two  or  three  potatoes  and  some  slices  of  onion. 
Lay  the  pieces  of  beef,  onion  and  potato  on  one  half  of 
'he  paste;  put  the  other  half  over  and  crimp  it  round  the 
edges.  Egg  over,  bake  in  a moderate  oven  for  an  hour. 

147.  Game  Pie 

Line  a raised  pie  mould  with  paste.  Cut  up  a couple 
of  partridges  or  pheasants,  a pound  of  sausage  meat. 
Put  a layer  of  this  at  the  bottom  of  the  pie,  then  the  pieces 
of  game.  Nicely  season  them  with  some  eggs  boiled 
hard,  and  cut  into  slices — then  make  some  little  sausage 
cakes;  put  layers  of  game,  sausage  cakes,  eggs  sliced, 
and  chopped  truffle  until  full.  When  full,  pour  in  a 
little  gravy,  put  a paste  over  the  top  and  bake  two  hours 
in  a slow  oven.  Leave  in  the  tin  until  cold — fill  up  with 
good  aspic  jelly.  When  quite  set,  turn  out  and  dish  up 
on  a napkin.  Decorate  with  parsley. 

148.  Veal  and  Ham  Pie 

Two  pounds  of  veal  cutlets,  half  a pound  of  ham  or 
lean  bacon,  a little  mixed  herbs  and  parsley  chopped  fine, 
the  grated  rind  of  a lemon,  two  hard-boiled  eggs.  Cut 
up  the  veal  into  neat  pieces,  season  with  pepper  and 
salt  and  the  chopped  herbs,  then  put  into  the  dish  a layer 
of  veal  and  ham — cut  the  eggs  into  quarters,  put  a layer 

99 


MRS  EDWARDS’  COOKERY  BOOK 


on  the  top,  then  the  veal  and  ham,  and  so  on  till  the  pie 
is  full  up.  Make  a good  pie  crust,  cover  the  top  with 
it,  and  ornament  with  pastry  leaves.  Egg  over  the 
pastry  and  bake  for  an  hour  and  a half  in  a nice  hot 
oven.  When  the  pie  begins  to  brown,  cover  the  top 
with  buttered  paper. 

149.  Fowl  Pie 

\ 

One  fowl,  half  a pound  of  bacon.  Cut  the  fowl  into 
neat  joints — put  a sprinkling  of  chopped  herbs,  parsley 
and  thyme,  pepper  and  salt.  Cut  the  bacon  and  put  a 
slice  of  bacon  between  each  piece  of  fowl.  Fill  up  with 
water ; add  a dessertspoonful  of  tapioca,  one  of  Worcester 
sauce.  Cover  the  pie  with  a nice  paste,  and  bake  for  two 
hours.  This  is  excellent,  hot  or  cold. 

150.  Raised  Pie 

Half  a pound  of  lean  ham,  two  pounds  of  veal  cutlet. 
Put  one  pound  through  the  mincing  machine.  Mix  with 
half  a pound  of  breadcrumbs  a little  butter,  which 
should  be  melted,  a little  milk  and  the  yolk  of  an  egg. 
Line  a raised  pie  mould  with  paste,  put  a layer  of  the 
above  mixture,  then  a truffle  or  two ; cut  up  a layer  of 
hard-boiled  eggs,  then  one  of  ham,  then  cut  the  remainder 
of  the  veal  in  slices.  Put  in  a layer  of  this,  then  another 
layer  of  the  minced  veal  until  the  mould  is  filled.  The 
veal  should  be  seasoned  with  pepper  and  salt.  Cover  the 
pie  with  paste,  decorate  with  pastry  leaves,  bake  in  a 
moderate  oven  for  two  hours.  When  done,  take  out  of 
the  oven.  Leave  it  till  cold,  then  fill  up  with  aspic 
jelly — let  set.  Remove  the  tin.  Dish  up  on  a napkin. 
Decorate  with  parsley.  Serve  for  luncheon  or  supper. 
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151.  Rook  Pies 

The  rooks  should  be  quite  young.  Singe  the  rooks 
and  cut  off  the  breasts,  as  the  other  parts  are  too  bitter  for 
use.  Cut  the  breasts  in  halves,  season  with  pepper  and 
salt  and  a little  finely  chopped  herbs.  Cut  up  half  a 
pound  of  calf’s  liver  and  half  a pound  of  bacon.  Six 
rooks  will  make  a nice  pie.  Fill  up  the  dish  with  water 
and  gravy  and  put  in  a teaspoonful  of  tapioca.  Cover 
the  pie  with  paste  and  bake  for  an  hour  and  a half. 
This  is  best  hot. 

15  2.  Pork  Pie 

This  is  generally  made  with  hot-water  paste.  Take  a 
pound  of  flour,  eight  ounces  of  lard  (hot)  and  a little  hot 
water.  Heat  the  lard  in  a saucepan.  Mix  a little  salt 
with  the  flour  and  mould  it  into  the  shape  of  a pork  pie. 
Have  ready  some  pork  cut  into  neat  pieces,  and  season 
well  with  pepper  and  salt  and  a few  chopped  sage  leaves. 
Cover  the  pastry  and  decorate  nicely  with  pastry  leaves. 
Bake  in  a moderate  oven  for  two  hours.  When  done,  fill 
up  with  a good  gravy,  which  has  been  made  from  the 
bones  of  pork.  This  pie  is  easily  made  by  lining  a cake 
tin  with  short  paste  (a  cake  tin  with  a false  bottom  which 
will  push  out  when  cold).  This  pie  should  be  eaten  cold, 
and  dished  up  on  a paper  or  napkin.  Decorate  with 
parsley. 

153i  Giblet  Pie 

Procure  two  sets  of  goose  giblets.  Wash  them,  cut 
them  up  and  stew  them  for  one  hour,  then  have  ready 
one  pound  of  chopped  apples,  one  pound  of  chopped 
onions,  and  half  a pound  of  raisins;  well  season  the 
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giblets  and  add  the  apples,  onions  and  raisins;  mix  them 
well  together  and  bake  in  a moderate  oven  for  two  and  a 
half  hours. 


154.  Pigeon  Pie 

Take  two  or  three  pigeons,  one  pound  of  steak,  a little 
pepper  and  salt,  some  mixed  herbs,  two  hard-boiled 
eggs,  and  two  tomatoes,  if  liked.  Cut  the  pigeons  in 
four  parts,  cut  the  steak  in  neat  pieces,  and  cut  the  eggs 
in  quarters.  Season  well  the  pigeons  and  beef,  put 
layers  of  these  in  a dish,  then  layers  of  sliced  tomatoes 
and  a teaspoonful  of  tapioca.  Fill  up  with  water  and 
add  a little  Worcester  sauce.  Cover  the  pie  with  pastry, 
decorate  with  pastry  leaves,  and  egg  over  the  crust. 
Bake  in  a moderate  oven  for  one  and  a half  hours. 

155.  Rabbit  Pie 

Take  a nice  young  rabbit,  skin  and  wash  it  well.  Cut 
it  into  neat  joints,  put  a layer  of  rabbit,  then  a layer  of 
pickled  pork  with  a little  chopped  parsley  and  thyme — 
seasoned  with  pepper  and  salt.  Fill  the  dish  with  a layer 
of  rabbit,  then  a layer  of  pork  alternately — fill  up  with 
water,  and  add  a teaspoonful  of  tapioca.  Cover  the  top 
with  a good  paste,  and  bake  for  one  and  a half  hours,  in 
a moderate  oven. 

156.  Venison  Pasty 

Line  a pie-dish  with  good  paste.  Take  some  slices  of 
cooked  venison,  hash  it  with  good  gravy  in  which  has 
been  mixed  a wineglass  of  good  port  wine.  Put  the 
venison  into  the  dish  and  cover  over  the  top  with  paste. 
Decorate  nicely  and  bake  for  an  hour. 
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157.  Black  Game 

Pick  and  draw  and  singe  the  birds.  Lard  them  with 
bacon.  Roast  half  an  hour.  When  done,  just  make  a 
nice  sauce,  as  for  wild  ducks  (see  index  for  sauce). 

N.B. — Black  Game. 

158.  Black  Game  in  Aspic 

Cut  the  remains  of  cold  game  into  neat  joints  and  place 
it  inio  a silver  or  any  other  deep  dish,  and  add  some  hard- 
boiled  eggs  cut  in  slices,  and  fill  the  dish  up  with  aspic. 

159.  A Nice  Plain  Aspic 

can  be  made  with  a teaspoonful  of  Liebig,  a carrot  or 
parsley,  a teaspoonful  of  Worcester  sauce,  a little  thyme, 
a bay  leaf,  a little  salt,  and  add  into  a pint  of  water  one 
and  a half  ounces  of  gelatine.  Stir  this  over  the  fire  for 
a few  minutes  until  it  comes  to  the  boil,  then  strain  it 
through  a muslin.  When  nearly  cold,  add  it  to  the  game 
in  the  dish. 

1 60.  Roast  Hare 

Take  a nice  hare  which  has  been  well  hung.  Skin  it 
and  wipe  it  well  with  a clean  cloth.  Stuff  it  with  veal 
stuffing,  mixing  in  the  stuffing  the  liver  chopped  fine. 
Stuff  the  hare  a*d  truss  it.  Roast  it  for  one  and  a half 
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hours,  basting  well  with  milk  and  dripping.  Skim  off  the 
fat  and  make  a good  gravy — add  a little  red  currant  jam, 
the  juice  of  a lemon  and  a little  Worcester  sauce,  and  a 
little  salt,  with  about  half  a pint  of  stock,  a little  brown- 
ing, and  thicken  with  a dessertspoonful  of  cornflour. 
When  this  has  been  nicely  boiled,  strain  it  over  the  hare, 
and  send  to  table  with  red  currant  jelly. 

161.  Roast  Pheasant 

Take  a nicely  hung  bird,  pick  it,  draw  it,  singe  it,  and 
truss  it  nicely.  Roast  from  half  an  hour  to  three- 
quarters  of  an  hour,  basting  it  well.  Just  before  it  is 
done,  dredge  it  over  with  flour  and  let  it  brown.  Serve 
with  a good  gravy  and  bread  sauce. 

162.  Roast  Partridges 

Pick,  draw,  singe  and  truss  the  birds — wipe  them 
well  with  a clean  cloth.  -Roast  in  a brisk  oven  for  twenty 
minutes,  basting  them  well.  When  done,  remove  the 
string  and  skewers.  Dish  them  up  on  a hot  dish  with 
gravy.  Send  to  table  with  bread  sauce  and  brown  bread- 
crumbs. If  for  second  course,  the  gravy  should  be  served 
separately. 

163.  Roast  Woodcock 

Pick  and  singe  the  woodcock,  wipe  it,  truss  it  and 
roast  for  fifteen  minutes.  Dish  up  on  a piece  of  toast  on 
which  the  trail  has  been  spread  (the  trail  is  the  inside  of 
the  bird).  Send  to  table  with  brown  gravy  in  a sauce- 
boat. 

N.B. — These  are  usually  served  as  second-course 
dishes. 
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164.  Snipe 

Pick  and  singe  the  snipe.  Wipe  it  with  a clean  cloth, 
truss  it  by  pushing  the  beak  through  the  body  of  the 
bird.  Roast  it  for  fifteen  minutes,  basting  it  well  all  the 
time.  Dish  up  on  a piece  of  toast  which  should  be  put 
under  the  bird  while  roasting.  When  done,  take  out  the 
inside  and  spread  it  on  the  toast,  and  send  brown  gravy 
to  table  with  it,  in  a sauceboat. 

165.  Teal  or  Widgeon 

Pick,  draw,  and  singe  the  teal,  truss  it  nicely  and 
roast  for  twenty  minutes  in  a fairly  quick  oven  ; or  before 
the  fire — basting  well.  When  done,  dish  up  on  a piece 
of  fried  bread — scar  the  breast  and  pour  over  orange 
sauce,  port  wine  sauce,  or  orange  salad  is  very  good 
served  with  this. 

166.  Orange  Salad 

Take  off  all  the  white  skin  from  the  orange.  Slice 
it,  remove  all  the  pips,  put  pepper  and  salt  over  and  a 
tablespoonful  of  salad  oil,  and  one  of  vinegar. 
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(Creams) 

Note: — All  mixtures  for  cream  must  be  nearly  cold 
before  adding  the  cream. 

If  cream  is  not  obtainable,  use  half  a pint  of  milk  and 
cornflour.  Bring  the  milk  to  the  boil  and  mix  a dessert- 
spoonful of  Brown  & Poison’s  cornflour  with  a little 
milk  and  a tablespoonful  of  castor  sugar;  pour  over  the 
boiling  milk,  then  put  it  back  into  the  saucepan  and  boil 
for  three  minutes;  add  this  to  the  custard  when  hot. 

1.  Fig:  Pudding: 

Four  ounces  of  breadcrumbs,  ditto  of  beef  suet,  two 
eggs,  four  ounces  of  brown  sugar,  ditto  of  figs  chopped 
a little,  a dessertspoonful  of  golden  syrup,  ditto  of  flour. 
Put  these  ingredients  into  a basin,  beat  the  yolks  of  the 
eggs  with  a tablespoonful  of  milk,  then  whip  the  whites 
to  a stiff  froth;  mix  with  the  other  ingredients — put  into 
a buttered  mould,  steam  for  three  hours.  Serve  souffle 
sauce  with  it. 

2.  Banana  Cream 

Take  six  bananas,  pass  them  through  a sieve — make 
one  and  a half'pints  of  custard  and  add  to  the  bananas, 
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passing  it  through  the  sieve  which  the  bananas  were 
passed  through.  To  make  the  custard  for  this,  take  three 
yolks  of  eggs,  one  and  a half  pints  of  milk,  two  ounces 
of  gelatine ; soak  the  gelatine  (white  leaf  is  best).  When 
the  custard  is  made,  put  in  the  gelatine  and  dissolve  it, 
then  add  two  good  tablespoonfuls  of  sugar;  stir  it  well, 
pass  it  through  a sieve — mix  it  with  half  a pint  of 
whipped  cream,  and  the  bananas.  Put  into  a mould. 
Let  it  set.  When  cold,  turn  out  on  a dish.  Chop  some 
jelly  and  put  around.  If  ice  i$  used,  one  and  a half 
ounces  of  gelatine  is  enough  to  set  the  cream. 


3.  Strawberry  Cream 

If  fresh  fruit  is  used,  half  a pound  of  strawberries,  half 
a pound1  of  red  currants,  six  ounces  of  sugar,  a pint  of 
new  milk,  two  ounces  of  gelatine,  half  a pint  of  cream 
whipped.  Warm  the  milk,  soak  the  gelatine  in  water, 
then  add  to  it  the  warm  milk;  when  dissolved,  pass  it 
through  the  sieve  through  which  the  fruit  has  been 
passed— have  the  cream  ready  whipped,  mix  into  the 
cream,  place  in  a mould.  Let  it  set.  See  the  mixture  is 
cold  before  adding  the  cream. 


4.  Pineapple  Cream 

Pass  about  one  pound  of  pineapple  through  a wire 
sieve,  and  the  juice  of  a lemon,  six  ounces  of  sugar,  two 
ounces  of  gelatine;  make  a custard,  as  in  No.  2,  add  to 
it  the  pineapple  and  half  a pint  of  whipped  cream ; put 
it  into  a mould,  and  set. 
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5.  A Pineapple  Cream  with  Tinned 

Pines 

One  small  tin  of  pineapple  cut  in  slices  and  sliced  into 
custard  (No.  2)  makes  a very  nice  cream  made  in  just  the 
same  way  as  No.  4 ; a little  of  the  juice  of  the  pine  should 
be  added. 

6.  Ginger  Cream 

• 

Is  made  in  just  the  same  way  as  banana  cream,  only 
six  ounces  of  preserved  ginger  is  used  instead  of  bananas. 
Chop  the  ginger  fine. 

7.  Red  Currant  and  Raspberry  Cream 

Is  made  just  the  same  as  strawberry  (No.  3).  If  making 
these  creams  with  jam,  half  a pound  of  jam  with  the 
juice  and  rind  of  a lemon  must  be  used,  and  less  sugar. 
Pass  the  jam  through  the  sieve,  then  add  the  other 
ingredients,  just  as  for  fresh  fruit. 

8.  Apricot  Cream 

One  pound  of  apricots,  six  ounces  of  sugar  (have  ripe 
apricots);  stone  the  apricots  and  pass  through  a sieve. 
Make  one  pint  of  custard ; add  to  this  two  ounces  of 
gelatine  soaked,  dissolve  it  in  the  custard,  then  pass  this 
through  the  sieve  through  which  the  fruit  has  been 
passed  ; mix  well  together,  and  when  nearly  cold  add  half 
a pint  of  whipped  cream;  put  into  a mould — let  it  set — 
serve  some  chopped  jelly  or  apricots  in  syrup.  This  is 
very  nice  made  from  tinned  apricots. 

Ill 


MRS  EDWARDS’  COOKERY  BOOK 


9.  Sir  Walter  Raleigh’s  Pudding 

Four  ounces  of  breadcrumbs,  four  ounces  of  mar- 
malade, three  ounces  of  brown  sugar,  three  eggs,  four 
ounces  of  beef  suet,  chopped  fine,  one  dessertspoonful  of 
flour.  Put  these  into  a basin,  mix  well  together,  steam 
for  three  hours.  Serve  with  souffle  sauce ; sift  castor 
sugar  over. 

N.B. — All  puddings  should  be  put  into  well-buttered 
moulds  or  basins. 

10.  Victoria  Pudding  (No.  1) 

Six  ounces  of  beef  marrow,  six  ounces  of  apricot  jam, 
six  ounces  of  mixed  dried  fruits  chopped,  a little  candied 
peel,  six  ounces  of  breadcrumbs,  and  a tablespoonful  of 
flour,  four  ounces  of  sugar  and  four  eggs.  Mix  well ; put 
into  a basin,  add  a wineglass  of  brandy  or  rum,  stir  for 
ten  minutes,  steam  for  three  hours.  Spirits  or  wine  need 
not  be  used  if  not  liked. 

1 1 . Queen  Mab  Pudding 

This  can  be  used  hot  or  cold.  Line  a pie-dish  with 
puff  paste.  Make  a custard  with  the  yolks  of  three  eggs 
and  a dessertspoonful  of  sugar,  a little  vanilla  flavouring, 
half  a pint  of  milk  and  a teaspoonful  of  flour.  Separate 
the  whites  from  the  yolks  of  the  eggs,  make  the  custard, 
pour  into  the  pie-dish.  Bake  until  the  custard  is  set  and 
the  pastry  brown,  then  add  a tablespoonful  of  apricot 
jam.  Whip  the  whites  with  a tablespoonful  of  castor 
sugar,  put  this  over  the  top ; bake  until  a nice  light 
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brown.  Sift  sugar  over.  Strawberry  jam  can  be  used  if 
liked. 

1 2.  Charlotte  Russe 

Line  with  jelly  a charlotte  mould,  then  with  sponge 
fingers,  and  decorate  with  cherries.  The  jelly  must  be 
cold  and  set  nearly  before  the  sponge  fingers  are  added. 
When  the  fingers  are  set,  make  a cream  with  an  ounce  of 
gelatine,  a pint  of  milk,  half  a pint  of  whipped  cream,  a 
tablespoonful  of  rum,  a few  ratafias.  Warm  the  milk, 
dissolve  the  gelatine  in  the  milk,  then  add  a good  table- 
spoonful of  castor  sugar,  then  strain  in  a basin ; when 
nearly  cold,  add  the  ratafias,  then  the  whipped  cream. 
Mix  well,  put  into  a mould — let  it  set.  When  wanted 
for  use,  dip  in  hot  water,  turn  out,  decorate  with  chopped 
jelly,  and  serve. 

1 3.  Cabinet  Pudding- 

Any  remains  of  stale  sponge  cake.  Cut  the  cake  in 
slices,  butter  a mould,  decorate  it  with  dried  cherries, 
spread  a little  strawberry  jam  on  to  the  cake,  put  it  neatly 
around  the  mould  with  a few  dried  cherries,  then  make  a 
custard  with  three  yolks  of  eggs,  a tablespoonful  of 
sugar,  three-quarters  of  a pint  of  milk.  Before  the 
custard  is  added,  put  half  a wineglass  of  sherry  over  the 
cake,  then  add  the  custard ; tie  down  and  steam  for  one 
hour.  When  done,  turn  out  on  a hot  dish.  Some 
souffle  sauce  over  this  pudding  is  very  good.  Serve 
cold.  It  can  be  made  without  the  wine  if  preferred. 

14.  Genoese  Trifle 

Cut  up  any  remains  of  sponge  cake ; spread  strawberry 
jam  between  each  slice.  Lay  it  nicely  in  a glass  dish, 
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sprinkle  a few  chopped  cherries  and  a little  angelica,  then 
fill  the  dish  with  jelly ; next  whip  some  more  jelly  until  it 
is  quite  a stiff  sponge,  add  the  yolk  of  an  egg,  mix  lightly 
in,  pile  this  on  the  top  of  the  dish.  Cut  an  orange  into 
slices,  decorate  the  top  with  this  and  a little  angelica. 
This  makes  a pretty  supper  dish  and  is  sufficient  for 
six  persons. 

15.  Meringue  Pudding 

Three  eggs,  two  tablespoonfuls  of  sugar.  Take  the 
yolks  of  two  eggs,  half  a pint  of  milk,  a tablespoonful 
of  sugar,  a teaspoonful  of  flour,  a teaspoonful  of  essence 
of  vanilla.  Beat  these  well  together  and  bake  for  about 
twenty  minutes;  put  a layer  of  marmalade  or  apricot  jam 
over  the  top,  then  whisk  the  whites  of  the  eggs  to  a stiff 
froth ; add  the  other  spoonful  of  sugar  and  just  a little 
vanilla  flavouring,  and  put  on  the  top  of  the  pudding. 
Sprinkle  over  a little  sugar  and  bake  a nice  golden 
colour.  Serve  hot  oi  cold. 

4 

1 6.  My  Souffle  Pudding 

Three  whites  of  eggs,  two  tablespoonfuls  of  castor 
sugar,  one  of  marmalade.  Put  the  whites  of  the  eggs 
into  a basin,  add  the  sugar  and  marmalade,  whip  them 
for  twenty  minutes.  Butter  a plain  mould  and  put  a 
greased  paper  around  it,  as  this  will  rise  a lot  and  should 
have  a very  deep  saucepan.  . Stir  slowly  for  twenty 
minutes.  When  done,  turn  it  out.  This  can  be  made 
with  strawberry  jam  or  red  currant  or  raspberry,  but 
these  should  be  put  through  a sieve  to  remove  the  seeds. 
Add  a few  drops  of  carmine  to  colour. 
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24.  Apricot  Fritters 

Some  ripe  apricots ; halve  and  take  out  the  stones.  If 
fresh  apricots  are  not  procurable,  tinned  ones  form  a good 
substitute.  Dip  in  Russian  batter  and  fry  quickly  in  hot 
lard.  Dish  and  serve  with  sifted  sugar. 

t 

25.  Apple  Fritters 

Take  some  good  cooking  apples,  peel  them,  remove 
the  cores  with  a round  cutter.  Cut  in  round  slices, 
quarter  of  an  inch  thick.  Dip  in  Russian  batter  and 
fry  in  hot  lard.  When  cooked,  dip  in  granulated  sugar 
immediately.  Serve  on  a hot  dish. 

26.  Russian  Batter 

Three-quarters  of  a pound  of  flour,  two  eggs,  two 
ounces  of  butter,  with  a little  salt  and  a teacupful  of 
warm  water.  Melt  the  butter  and  place  in  water,  also 
the  yolks  of  eggs.  Well  beat  and  stand  for  an  hour, 
then  add  the  whites  of  the  eggs  whipped.  Excellent  for 
all  fritters,  entrees,  etc. 

27.  Banana  Fritters 

Peel  the  bananas  and  cut  in  halves.  Dip  in  Russian 
batter  and  fry  in  hot  lard.  When  done,  dip  in  granulated 
sugar  and  serve  very  hot. 

% 

28.  Prune  Fritters 

Have  some  large  prunes  ready  cooked,  remove  the 
stones  and  add  instead  a Jordan  almond.  Dip  in 
Russian  batter  and  fry.  Sift  sugar  over  and  serve  hot. 
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29.  Apple  Cake 

Peel  and  core  three  pounds  of  apples.  Add  a tea- 
spoonful of  mixed  spice,  one  and  a half  pounds  of  sugar, 
and  an  ounce  of  butter.  Cook  over  a very  slow  fire  for 
two  hours.  Butter  a mould  slightly.  Place  the  apples 
in  it.  When  cold,  they  should  be  set  firmly.  Turn  out, 
and  blanch  some  Jordan  almonds;  cut  them,  stick  over 
the  cake. 

30.  Another  Apple  Cake 

Take  a small  Madeira  cake,  cut  off  the  top  and  scoop 
out  the  middle.  Peel  three  large  apples,  cut  them  up 
into  slices  and  well  stew  them.  When  cold,  add  two 
tablespooiifuls  of  sugar,  half  a pint  of  whipped  cream  or 
custard,  and  two  sheets  of  gelatine  (which  should  be 
soaked  previously  and  placed  with  the  apples  to  cream). 
Last  of  all,  add  a little  essence  of  lemon.  Fill  cake  with 
this  mixture  and  place  the  top  on.  Make  half  a pint  of 
custard  with  two  sheets  of  gelatine  previously  soaked. 
When  custard  is  nearly  cold,  cover  the  cake  and'  decorate 
with  cherries  and  angelica. 

31.  Fruit  Cake 

A small  Madeira  or  sponge  cake.  Scoop  out  the 
middle,  make  half  a pint  of  good  custard  with  three 
leaves  of  white  French  gelatine.  Cut  up  two  ounces  of 
lemon  peel,  two  ounces  of  dried  cherries,  one 
apricot,  one  orange  cut  in  small  pieces  and  freed 
from  pips  and  skin  (any  fruit  preferred  may  be  used),  one 
banana  and  a tablespoonful  of  maraschino.  Mix  all  into 

118 


PUDDINGS 


a custard  and  place  in  the  cake.  When  set,  put  the  top 
on  anit  melt  some  apricot  jam  in  a little  water;  add  three 
leaves  of  French  gelatine.  Glaze  the  top  of  the  cake  and 
decorate  it  with  desiccated  cocoanut  and  chopped 
pistachio  nuts  in  lines. 

32.  Chocolate  Cream  Cake 

A plain  sponge  cake.  Take  one  pint  of  whipped 
cream,  add  a tablespoonful  of  sugar  and  two  ounces  of 
vanilla  chocolate  cream  about  an  inch  thick  and  then  a 
layer  of  sponge  cake.  When  finished,  smooth  with  a 
knife  and  glaze  with  chocolate  glaze,  two  ounces  of 
chocolate  grated,  two  ounces  of  sugar,  and  one  ounce  of 
gelatine.  Boil  the  chocolate  and  sugar  together  with  a 
very  little  water  for  one  minute.  Soak  the  gelatine  in 
half  a teacupful  of  water,  then  melt  and  add  it  to  the 
glaze.  Glaze  with  a paste  brush. 

33.  Another  Chocolate  Cake 

f 

Scoop  out  the  middle  of  a small  sponge  or  Madeira 
cake,  as  in  fruit  cake.  Whip  half  a pint  of  cream,  dis- 
solve two  sticks  of  chocolate  in  a gill  of  water  or  milk 
and  one  ounce  of  white-leaf  gelatine,  which  has  been 
previously  soaked;  stir  until  melted,  and  when  almost 
cold  add  to  the  whipped  cream.  Fill  the  cakes,  leaving 
sufficient  to  cover.  Sprinkle  with  pink  cocoanut. 

34.  American  Jelly  Cake 

Take  a good  high  Madeira  cake  and  half  a pound  of 
strawberries.  Cut  the  strawberries  in  halves  and  add  to 
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a pint  of  jelly.  Take  out  the  middle  of  the  cake  and 
stand  the  cake  in  a tin  the  same  size.  When  the  jelly  is 
almost  cold,  add  a tablespoonful  of  maraschino  and  fill 
the  cake  with  the  mixture.  Place  on  the  cover  and  glaze 
with  strawberry  jam  and  pipe  with  whipped  cream. 
Leave  in  the  tin  until  the  jelly  is  set,  and  then  turn  out 
before  glazing. 

35.  How  To  Make  Jelly 

Three  ounces  of  white-leaf  gelatine  (in  winter  one  or 
two  ounces  of  gelatine  is  enough),  three  lemons,  two 
laurel  leaves,  a few  cloves,  a quarter  pound  of  loaf  sugar 
and  the  whites  of  three  eggs,  with  one  quart  of  cold  water. 
Place  the  ingredients  in  a bright  stewpan  and  whisk  over 
the  fire  until  it  comes  to  the  boil.  (The  lemons  should  be 
peeled  and  the  juice  squeezed  therefrom  and  added  to 
the  ingredients  before  placing  on  the  fire.)  Allow  it  to 
simmer  for  five  minutes,  and  then  stand  it  off  the  fire  for 
five  minutes.  Strain  through  a jelly  bag  and  flavour 
with  maraschino  or  sherry,  rum,  brandy  or  port.  Name 
the  jelly  after  the  wine  or  liquor  used. 

36.  Calf’s  Foot  Jelly 

Two  calves’  feet  and  two  quarts  of  cold  water. 
Simmer  for  six  hours,  strain  into  a clean  basin  and  stand 
all  night.  Take  off  all  fat,  add  to  it  the  juice  of  four 
lemons  and  the  rinds  thinly  cut,  six  ounces  of  sugar,  also 
an  ounce  of  gelatine.  Stir  over  a fire  until  it  boils, 
then  allow  it  to  simmer  for  five  minutes — stand  it  off  the 
fire  for  five  minutes  and  pour  through  a jelly  bag.  This 
may  be  flavoured  with  any  kind  of  wine ; and  it  can  also 
be  made  from  cowheel,  which  is  less  expensive. 
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37.  Peony  Jelly 

Rinse  a clean  mould  and  place  in  it  an  inch  depth  of 
jelly.  Let  it  set  in  ice.  Have  ready  one  pint  of  clear 
jelly,  one  pint  of  jelly  coloured  with  carmine,  which 
must  be  almost  cold,  but  liquid.  Add  one  inch  to  the 
jelly  in  the  mould ; add  the  jellies  alternately  until  the 
. mould  is  full.  This  makes  a pretty  ball-supper  dish. 

38.  Coffee  Jelly 

A pint  of  very  strong  jelly;  add  a teacupful  of  strong 
coffee  and  a wineglass  of  brandy.  Can  be  made  without 
brandy. 

39.  A Macedoine  Jelly 

Place  in  a glass  dish  a variety  of  fruit,  such  as  bananas, 
pineapple,  strawberries,  melon,  orange,  dried  cherries 
and  black  and  green  grapes.  The  fruit  should  be  cut 
up  and  the  dish  filled.  Pour  in  a pint  of  maraschino 
jelly  when  nearly  cold. 

40.  A Fruit  Macedoine 

Take  fruits  and  treat  similarly  to  the  previous  recipe. 
Pour  over  a tablespoonful  of  maraschino.  Make  a syrup 
of  a quarter  pound  of  sugar,  a gill  of  water  and  a leaf  of 
gelatine  (soaked).  When  cold,  pour  over  the  fruit ; serve 
with  Genoese  pastry. 

41.  Orleans  Jelly 

Take  a mould,  line  it  with  clear  jelly,  decorate  with 
cherries  and  angelica  to  about  one  inch  thick.  Make  a 
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pint  of  custard,  flavour  with  rum  or  any  kind  of  essence, 
a dozen  ratafias,  and  place  in  custard ; also  dissolve  an 
ounce  of  gelatine  in  it.  Let  it  stand  till  cold,  but  not  set ; 
put  into  the  mould,  which  must  be  placed  in  cold  water  or 
ice.  The  custard  must  be  quite  cold.  When  set,  turn 
out  and  put  some  bright  jelly  around. 

42.  A Millefruit  Pudding; 

Take  a pint  of  custard,  two  ounces  of  gelatine  and  half 
a pint  of  cream.  Melt  the  gelatine  in  custard  and  add  a 
tablespoonful  of  chopped  lemon  peel,  ditto  of  chopped 
cherries,  also  of  desiccated  cocoanut,  and  a little  chopped 
angelica ; mix  in  the  custard  and  allow  to  stand.  Whip 
the  cream  to  a stiff  froth  and  add  it  to  the  pudding. 
Rinse  a mould  and  place  the  pudding  in  it.  When  cold, 
turn  out,  and  decorate  with  chopped  jelly.  When  eggs 
are  scarce,  this  can  be  made  with  Sunrise  custard  powder, 
using,  to  a pint  of  milk,  a good  dessertspoonful.  This 
powder  is  an  excellent  substitute  for  all  kinds  of  sweets. 
Three  whites  of  eggs  can  be  substituted  for  cream. 

43.  Banana  Jelly 

Line  with  jelly  a fluted  mould.  Cut  bananas  length- 
ways into  halves.  Lay  a banana  into  each  flute,  with 
sufficient  jelly  to  set  it.  When  set  all  round,  fill  up 
centre  with  pink  jelly.  Dip  the  mould  in  hot  water,  and 
turn  out,  and  decorate  with  bright  jelly. 

N.B. — All  dishes  can  be  made  with  bought  jellies. 
Eiffel  Tower  jelly  is  highly  recommended  by  the 
authoress. 
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44.  Banana  Bevenoise 

Proceed  as  in  No.  43.  Make  a pint  of  custard,  add  a 
tablespoonful  of  strawberry  jam,  an  ounce  of  gelatine 
(previously  soaked  in  a little  milk),  a teacupful  of  whipped 
cream,  a few  bananas  sliced  and  a few  drops  of  carmine. 
Mix  well  together.  When  nearly  cold,  place  in  mould 
over  the  bananas.  The  mould  must  be  put  in  a cool 
place  and  the  mixture  cold  enough,  so  that  the  jelly  be 
not  melted. 

45.  Strawberry  Jelly 

One  and  a half  pints  of  clear  jelly.  Line  a mould,  cut 
some  strawberries  in  halves  and  place  them  in  a mould  in 
straight  lines,  one  line  outside  and  the  other  the  bright 
side.  When  thoroughly  set,  fill  in  remainder  of  jelly, 
which  must  be  cold,  but  not  set.  Put  in  a cool  place  or 
in  ice. 

N.B. — These  moulds  should  always  be  set  in  ice  if 
obtainable,  especially  when  being  lined. 

46.  Strawberry  Charlotte 

Line  a mould  with  jelly  and  then  line  with  straw- 
berries, cut  in  halves,  all  with  bright  side  out.  When 
set,  make  a cream  with  one  ounce  of  gelatine,  a pint  of 
cream  whipped,  one  gill  of  milk  and  half  a pound  of 
strawberries  cut  in  halves.  Warm  the  milk  and  soak  the 
gelatine,  placing  it  in  the  milk.  Add  a good  tablespoon- 
ful of  sugar,  and  a few  drops  of  essence  of  lemon.  When 
nearly  cold,  mix  with  cream  and  fill  the  mould.  When 
set,  turn  out  and  decorate  with  chopped  jelly. 
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47.  Grape  Jelly 

One  quart  maraschino  jelly  (No.  35).  Get  a quart  mould 
and  a nice  bunch  of  green  or  black  grapes.  Tie  the 
bunch  to  a nail,  and  let  it  hang  into  the  mould.  Put  a 
little  jelly  in  to  set  the  top  of  the  grapes,  then  fill  it. 
When  cold,  cut  the  stem  and  turn  out.  This  should  be 
very  firm  jelly,  and  is  very  pretty  for  a ball  supper. 

48.  Golden  Jelly 

One  and  a half  pints  of  clear  jelly,  a bottle  of  liqueur 
with  gold  leaf.  A liqueur  glass  of  this  to  be  poured  in 
the  jelly. 

49.  Silver  Jelly 

Made  in  the  same  way,  only  using  silver-leaf  liqueur. 
Procured  best  from  Fortnum  & Mason,  Piccadilly. 

50.  Little  Bevenoise  and  Jellies  a la 
Princesse 

Some  fancy  dariol  moulds,  and  decorate  the  tops  with 
cherries.  Take  a pint  of  jelly  (No.  35).  Add  two  table- 
spoonfuls of  rum  and  fill  the  moulds  with  jelly.  Let 
them  set  thoroughly.  When  cold,  scoop  out  the  middles 
and  fill  with  cream  made  as  follows  : one  pint  of  milk,  one 
dessertspoonful  of  cornflour,  ditto  of  sugar,  and  stir  over 
the  fire  until  they  boil.  Then  add  a dessertspoonful  of 
rum,  and  a teacupful  of  whipped  cream.  Add  first  an 
ounce  of  gelatine  when  the  cornflour  is  hot  (the  gelatine 
should  have  been  soaked  previously);  strain  into  a basin. 
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When  nearly  cold  add  the  cream  ; when  quite  cold  fill  the 
holes  made  by  taking  out  the  jelly.  Turn  out  and  chop 
the  jelly  which  came  out,  and  decorate  the  jellies. 

51.  Snowballs  and  Custard 

Take  three  yolks  of  eggs,  separated  from  the  whites. 
Bring  a pint  of  milk  to  the  boil.  Whip  the  whites  to  a 
stiff  froth — and  add  gradually  a dessertspoonful  of  castor 
sugar  and  a little  essence  of  lemon.  Take  the  mixture 
and  place  by  spoonfuls  into  the  milk.  Allow  it  to 
simmer  for  ten  minutes,  but  not  to  boil.  Whip  the  yolks 
and  add  the  milk  with  a dessertspoonful  of  sugar.  Place 
in  the  pan  and  stir  it  over  the  fire  until  thick.  When 
nearly  cold,  place  the  snowballs  in  the  custard. 

52.  Glazed  Apples 

Peel  and  core  six  large  apples.  Cook  without  break- 
ing. Add  before  cooking  a tablespoonful  of  sugar,  a 
teacupful  of  water,  the  rind  of  a lemon,  and  simmer  until 
done.  Add  a few  drops  of  carmine  and  let  the  apples 
stand  in  it.  Lift  carefully  out  on  a dish.  Take  a tea- 
spoonful of  cornflour  and  stir  into  the  syrup,  until  it  is 
like  glaze.  Arrange  the  apples  on  a dish  (not  on  a glass 
one)  and  pour  over  the  glaze.  Serve  hot  or  cold. 

53.  Lady  Betty  Pudding: 

Line  a plain  charlotte  mould  with  bread  cut  in  strips, 
the  length  of  the  mould.  Cut  a round  piece  of  bread  a 
quarter  of  an  inch  thick  (the  size  of  the  top).  Take  some 
fruit,  as  damsons,  plums,  blackberries,  etc.,  and  stew  a 
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pound  with  a quarter  of  a pound  of  sugar.  Pour  in  the 
mould.  Place  the  bread  on  the  top.  Put  a plate  on  and 
stand  till  the  next  day.  Turn  it  out,  pour  custard  around 
it,  and  serve. 

54.  Cornish  Charlotte 

One  pound  of  blackberries,  and  one  pound  of  apples ; 
peel  and  core  the  apples,  stew  into  a pulp,  then  add  the 
blackberries  and  half  a pound  of  sugar.  Place  over  a 
slow  fire  and  cook  for  ten  or  twenty  minutes.  Pass 
through  a wire  sieve  and  then  have  ready  a mould,  as  in 
No.  53.  Turn  out  and  serve  with  Cornish  cream. 

55.  Swiss  Baskets 

Quarter  a pound  of  flour,  two  eggs,  quarter  a pound  of 
castor  sugar  and  quarter  a pound  of  butter.  Beat  the 
sugar  and  butter  to  a cream,  then  add  one  egg  at  a time, 
then  the  flour  gradually.  Butter  some  small  dariol 
moulds  and  almost  fill  them.  Bake  in  a moderate  oven. 
When  done,  turn  out,  and  when  cold,  cut  off  the  tops  and 
spread  all  over  the  cake  apricot  jam,  and  sprinkle  with 
cocoanut.  Take  out  the  middles.  Make  little  handles 
of  lemon  peel.  On  the  handles  place  some  angelica. 
Fill  the  middles  with  cream. 

56.  Tipsy  Roll 

Two  eggs  and  their  weight  in  castor  sugar  and  ditto  in 
flour.  Beat  eggs  and  sugar  together  for  fifteen  minutes. 
Then  add  flour  (Coleman’s  Self-raising).  Have  ready  a 
buttered  Swiss  roll  tin.  Place  the  mixture  in  it;  let  it 

126 


PUDDINGS 


bake  in  a moderate  oven  until  a nice  golden  colour  (ten 
minutes).  When  done,  have  ready  a damp  cloth  and  turn 
on  to  it  the  roll.  Cut  off  the  edges  and  strawberry  jam 
over.  Roll  it  until  round  and  then  pour  over  it  some  rich 
custard,  having  in  it  one  leaf  of  gelatine  melted  and  a 
little  brandy  or  rum.  Very  nice  without  spirits. 

It  can  be  flavoured  with  vanilla,  then  it  is  called  custard 
roll.  Decorate  with  cherries  and  angelica. 

57.  Tipsy  Cake 

Take  a nice  high  sponge  cake,  soak  it  in  sherry.  Make 
a rich  custard,  having  in  it  two  leaves  of  gelatine  melted. 
Glaze  over  the  cake  with  this  twice,  and  pipe  with 
whipped  cream.  Stick  with  almonds. 

58.  A Trifle 

Take  some  small  sponge  cakes  and  split  into  halves. 
Spread  strawberry  jam  between  them  and  build  high  in 
a glass  dish.  Make  a good  custard.  Pour  over  the 
cakes  a wineglass  of  sherry.  Add  the  custard  and 
whipped  cream  stuck  with  almonds. 

59.  Trifle  with  Dried  Fruits 

Proceed  as  in  No.  58,  and  decorate  with  crystallized 
fruits. 

60.  Victoria  Pudding:  (No.  2) 

Quarter  of  pound  of  flour,  quarter  of  pound  of  dried 
cherries,  quarter  of  pound  of  mixed  peel,  quarter  of  pound 
of  sugar,  four  eggs,  the  grated  rind  and  juice  of  a lemon, 
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quarter  of  pound  of  butter,  and  a little  cinnamon.  Beat 
the  butter  and  sugar  to  a cream,  add  the  yolks  of  the 
eggs  one  by  one,  then  the  flour.  Cut  the  fruit  very  finely 
and  mix  with  the  other  ingredients.  Beat  the  whites  to 
a stiff  froth — add  lightly  to  the  mixture  with  a table- 
spoonful of  brandy  (optional).  Have  ready  a plain 
buttered  mould  with  a band  of  greased  paper  around. 
Pour  in  the  mixture  and  steam  for  two  hours.  When 
done,  turn  out  and  serve  with  souffle  sauce. 

61.  Canary  Pudding- 

Quarter  of  pound  of  butter,  ditto  of  sugar,  ditto  of 
flour,  two  eggs,  a tablesoonful  of  breadcrumbs,  one  des- 
sertspoonful of  golden  syrup,  the  rind  and  juice  of  one 
lemon.  Cream  the  butter  and  sugar,  then  mix  the  eggs 
in  singly,  then  the  flour  and  breadcrumbs  and  the  golden 
syrup.  Mix  well  together — place  in  a buttered  mould 
and  steam  for  one  and  a half  hours. 

62.  Apple  Pudding 

Make  a suet  crust  with  half  a pound  of  flour  and 
four  ounces  of  beef  suet  and  a little  salt.  Slice  the  suet 
in  thin  slices  and  roll  it  well  into  the  flour.  Mix  with  a 
little  water,  then  fold  and  roll  it  thin.  Butter  a basin 
and  line  it  with  the  paste.  Peel  and  core  one  pound  of 
nice  apples  and  slice  them  in  thin  slices  and  fill  the 
basin.  Add  a tablespoonful  of  sugar,  a little  lemon  rind, 
and  a tablespoonful  of  water ; cover  the  top  with  paste, 
tie  down  with  a cloth,  and  boil  three  hours.  When 
cooked,  turn  out,  and  serve  with  cream  or  custard;  or 
plain. 

N.B. — All  kinds  of  fruit  puddings  are  similarly  made. 
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63.  Roly-Poly  Jam  Pudding: 

Make  a suet  crust,  as  in  No.  62.  Roll  out  thinly  and 
spread  over  with  any  jam.  Roll  into  a pudding  cloth, 
which  should  be  floured.  Boil  one  and  a half  hours. 

64.  Baked  Roly-Poly  Pudding: 

Proceed  as  in  No.  63,  using  golden  syrup  instead  of 
the  jam,,  and  bake  for  one  hour. 

65.  An  Easter  Basket 

Get  half  a pound  of  ratafias,  half  a pound  of  brown 
sugar,  and  a tablespoonful  of  water.  Boil  the  sugar  and 
water  together  until  like  barley  sugar;  dip  the  ratafias  in 
the  mixture  and  join  two  to  make  a basket.  Take  the  eggs 
out  of  six  egg  shells,  withoui  breaking  the  shells,  except 
at  the  ends.  Fill  the  egg  shells  with  pink  blancmange, 
coffee-coloured  blancmange,  pink  and  bright  jelly,  and 
put  in  egg  cups  to  set.  When  set,  just  dip  in  warm  water, 
and  peel  off  the  shell.  Place  in  the  baskets.  Pipe  with 
whipped  cream,  and  decorate  with  pistachio  nuts.  Make 
a handle  with  one  ratafia,  and  lay  it  on  a plate  to  set. 

66.  Apple  Tart 

Take  one  pound  of  good  apples — peel  and  core  them — 
two  or  three  cloves,  and  a little  lemon  peel.  Place  in  a 
dish,  and  make  a paste  as  follows  : half  a pound  of  flour, 
six  ounces  of  butter,  a teaspoonful  of  sugar — rub  the 
butter  well  into  the  flour,  and  use  sufficient  water  to  make 
into  a nice  paste.  Roll  out  thinly,  once  or  twice,  folding 
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it  and  rolling  it.  Place  on  top  of  fruit  and  bake  for  half 
an  hour  or  till  done.  The  paste  is  sufficient  for  two 
small  tarts. 

Y.B. — Coleman’s  self-raising  flour  is  best  for  this 
paste. 

Another  Paste. — Half  a pound  of  flour  (pastrjr^ 
whites),  six  ounces  of  lard  or  butter  and  a Jiae  salt. 
Rub  half  of  the  butter  into  the  flour,  making  into  a stiff 
paste,  then  roll  it  out  and  spread  the  remaining  butter 
over  it.  Sprinkle  over  it  a little  flour,  and  fold  it  in 
three.  Roll  out  evenly  and  put  away  in  a cool  place  for 
an  hour.  After  an  hour  has  elapsed,  roll  and  fold  again 
three  times.  Cover  the  tart.  This  is  suitable  for  all 
kinds  of  pies,  such  as  meat  and  mince  pies,  etc. 

67.  A Plum  Pudding- 

Half  a pound  of  flour,  ditto  of  breadcrumbs,  one 
pound  of  finely  chopped  beef  suet,  six  eggs,  one  pound 
of  moist  sugar,  one  glass  of  brandy,  one  pound  of 
currants,  one  pound  of  raisins  (stoned),  half  a pound  of 
mixed  peel,  the  rind  of  a lemon,  a teaspoonful  of  mixed 
spice,  a tablespoonful  of  golden  syrup,  a little  salt,  and 
a little  ale,  if  thought  necessary,  also  one  chopped  apple. 
Beat  well  together  the  eggs  and  place  the  other  ingredi- 
ents in  a mixing  pan ; well  mix,  then  add  the  eggs,  and 
stir  well  for  about  ten  minutes.  Butter  the  basins,  fill 
them,  and  steam  for  twelve  hours.  Serve  with  brandy 
butter. 

68.  Brandy  Butter 

Two  ounces  of  butter,  ditto  of  sugar;  beat  well  to- 
gether, and  then  add  gradually  a tablespoonful  of 
brandy.  Serve  in  a sauceboat. 
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69,  Another*  Plum  Pudding 

One  good  tablespoonful  of  golden  syrup,  one  pound 
of  flour,  half  a pound  of  breadcrumbs,  one  pound  of 
currants,  one  pound  of  raisins,  a teaspoonful  of  mixed 
spice,  a little  salt,  a pound  of  finely  chopped  suet,  a 
teaspoonful  of  carbonate  of  soda,  two  eggs,  half  a pound 
of  peel,  with  sufficient  ale  or  milk  to  moisten  the 
ingredients.  Mix  well  together,  place  in  buttered 
basins.  Boil  or  steam  for  twelve  hours. 

70.  Mincemeat 

One  pound  of  suet,  ditto  of  moist  sugar,  two  pounds 
of  apples  chopped  finely,  one  pound  of  currants,  a tea- 
spoonful of  spice,  a teacupful  of  brandy,  a little  port 
wine,  one  pound  of  stoned  raisins,  ditto  of  cleaned 
currants,  ditto  of  cut  peel,  the  juice  and  rind  of  two 
lemons.  Chop  'finely  all  the  ingredients,  place  in 
stone  jar,  and  tie  down.  Can  be  made  without  wine 
for  ordinary  u^. 

N.B. — Mincemeat  should  be  stirred  occasionally  to 
keep  it  in  good  condition. 

7 1 . Puff  Paste 

One  pound  of  flour  (pastry  whites),  and  ditto  of 
butter.  Mix  two  ounces  of  butter  with  the  flour,  and 
then  dry  the  butter  with  the  flour.  Put  on  a plate,  mix 
sufficient  water  to  make  it  a stiff  paste.  Beat  well  with 
a rolling  pin  and  roll  out  about  an  inch  thick.  Spread 
the  remaining  butter  all  over  it.  Fold  in  three  and  roll 
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again  ; place  away  in  a cool  place  for  half  an  hour,  then 
roll  again  and  fold  in  three.  Repeat  about  six  times. 
Wrap  in  paper  and  put  away  for  two  hours.  Fold  and 
roll  again  about  twice.  Cut  out  in  required  shapes.  In 
cutting,  the  paste  should  be  turned  over  on  the  other 
side. 

N.B. — This  paste  should  only  be  made  in  cool 
weather,  unless  ice  be  used. 

7 2.  Short  Paste  for  Pies 

One  pound  of  Coleman’s  self-raising  flour,  eight 
ounces  of  butter  or  lard  and  a little  salt.  Well  rub  the 
butter  into  the  flour,  then  mix  with  water  and  make  into 
a nice  stiff  paste.  Roll  as  little  as  possible  and  place 
over  the  pie.  Brush  over  with  egg  and  decorate  with 
pastry  leaves.  This  paste  does  nicely  for  fruit  pies. 

73.  Gingerbread  Pudding 

Half  a pound  of  flour,  half  a pound  of  breadcrumbs, 
half  a pound  of  treacle,  half  a pound  of  chopped  suet,  a 
good  teaspoonful  of  ginger,  a tablespoonful  of  sugar, 
half  a teaspoonful  of  carbonate  of  soda,  and  two  eggs. 
Warm  the  treacle  and  stir  well  together.  Butter  a 
mould,  pour  in  mixture,  and  steam  for  three  hours. 
Sufficient  for  six  people. 


7 4.  Apricot  Souffle 

Take  a tin  of  apricots,  pass  them  through  a sieve,  and 
melt  two  ounces  of  white-leaf  gelatine,  which  has  been 
previously  soaked  in  water.  Make  a pint  of  custard  and 
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add  to  it  the  gelatine,  a tablespoonful  of  sugar,  then  add 
tho  yolks  of  two  eggs,  when  nearly  cold.  Whip  the 
whites  to  a stiff  froth,  and  mix  in  lightly.  Rinse  with 
clean  cold  water  a mould,  and  put  in  the  souffle.  Put  in 
a cool  place  to  set.  Turn  out,  and  serve  with  some 
apricots  around  it,  which  should  be  saved  from  the  tin. 

75.  Russian  Jelly 

Take  a pint  of  stiffly  made  jelly  (No.  35)  and  warm  it, 
and  then  whisk  it  until  it  becomes  a stiff  froth,  like  lemon 
sponge;  add  a tablespoonful  of  rum  or  brandy,  set  in  a 
mould  (half  pink  and  half  white  makes  a nicely 
decorated  dish).  Any  remains  of  jellies  do  for  this.  It 
can  also  be  placed  in  small  moulds  and  decorated  with 
cherries.  Very  nice  without  wine  and  with  no  spirits. 

7 6.  Lemon  Cream 

One  pint  of  milk,  the  rind  of  two  lemons,  the  juice  of 
one,  the  yolks  of  three  eggs,  a tablespoonful  of  sugar, 
and  two  ounces  of  gelatine.  Stir  until  it  thickens,  over 
a fire.  When  nearly  boiling,  stir  in  the  gelatine  (which 
should  have  been  soaked).  When  nearly  cold,  add  the 
juice  of  a lemon  and  half  a pint  of  whipped  cream.  Stir 
all  together  into  a mould.  Let  it  set. 

N.B. — Orange  Cream  is  made  in  the  same  way, 
substituting  oranges  for  lemons. 

77.  Velvet  Cream 

Take  a pint  of  milk  and  a dessertspoonful  of  Sunrise 
custard  powder,  a teaspoonful  of  vanilla,  a tablespoonful 
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of  sugar,  the  yolks  of  two  eggs,  and  an  ounce  of 
gelatine.  Stir  the  custard  powder  and  sugar  in  the  milk 
over  a fire  until  it  boils,  then  add  one  and  a half  ounces 
of  gelatine  (soaked)  and  the  yolks  of  two  eggs.  Whip 
the  whites,  add  the  vanilla,  and  strain  into  a basin. 
Mix  the  whites  when  cold  and  place  in  a mould.  Use 
any  flavouring  preferred. 

78.  Blancmange 

A tablespoonful  of  cornflour,  a pint  of  milk,  and  a 
tablespoonful  of  sugar.  Put  the  cornflour  in  a stewpan 
with  two  laurel  leaves,  and  add  the  sugar  and  milk.  Stir 
over  a slow  fire  until  boiling.  Let  it  boil  for  five 
minutes,  stirring  continually.  This  can  be  coloured 
pink  and  white,  and  is  very  nice  served  with  stewed 
fruit. 

7 9.  Compote  of  Apricots 

Take  one  pound  of  apricots,  split  them  in  halves  and 
remove  the  stones.  Break  the  stones  and  take  out  the 
kernels.  Make  a syrup  with  a gill  of  water  and  quarter 
of  a pound  of  loaf  sugar ; pour  over  the  apricots.  If  not 
quite  ripe,  they  should  be  cooked  in  syrup.  Serve 
round  in  any  cornflour  shape. 

80.  French  Pancakes 

Take  an  egg  for  each  person  ; w’hip  the  yolks  in  a 
basin  with  milk  (half  a pint  to  three  eggs)  and  a teaspoon- 
ful of  flour.  Butter  the  saucers,  add  the  flour  with  a 
tablespoonful  of  sugar  and  a little  vanilla  flavouring  to 
the  milk  and  eggs;  beat  to  a stiff  froth  the  whites.  Add 
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97.  Yeast  Dumplings 

Take  half  a pound  of  dough  and  roll  into  balls  about 
the  size  of  an  egg.  Have  ready  a saucepan  of  boiling 
water  and  drop  the  dumplings  into  it.  Let  them  cook 
for  ten  minutes.  Take  up  on  a hot  dish,  sprinkle  with 
sugar,  and  squeeze  a lemon  over  them.  Can  be  done 
with  yeast  powder. 

98.  Mering-ues 

Half  a pound  of  sugar,  six  whites  of  eggs.  Beat  the 
whites  to  a very  stiff  froth,  add  the  sugar  in  lightly. 
Have  ready  a board,  to  fit  the  oven,  covered  with  white 
paper.  Take  a dessertspoon  and  shape  the  meringues 
and  place  on  the  board  with  sufficient  space  between 
them.  Blow  the  sugar  around  them  and  bake  in  a 
slow  oven  for  twenty  minutes.  When  done,  lift  up 
gently,  take  out  the  middles,  and  turn  upside  down  on 
a sieve.  Sift  some  sugar  on  them,  and  put  in  the  oven 
to  dry.  When  dry  and  cold,  put  in  a cool  place. 
Take  some  whipped  cream,  flavoured  with  vanilla  or 
any  flavouring  preferred,  and  fill  the  meringues  with  it 
before  sending  to  table.  Place  two  together. 

99.  Lemon  Sponge 

Take  two  ounces  of  gelatine,  two  lemons,  one  pint  of 
water,  and  a tablespoonful  of  sugar.  Peel  the  rind  off 
the  lemons  and  place  it  and  the  juice  in  water  with  the 
sugar  and  gelatine ; stir  over  a fire  until  boiling,  strain 
into  a large  basin  and  whip  the  whites  of  ttvo  eggs  into 
it.  Whisk  as  quickly  as  possible  until  it  is  like  a 
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sponge.  Fill  a mould  and  let  it  set.  Turn  out  and 
send  a compote  of  orange  to  table  with  it. 

100.  Compote  of  Orange 

Make  a syrup  with  a gill  of  water,  the  grated  rind  of 
three  oranges,  and  a quarter  a pound  of  sugar.  Peel  the 
oranges  and  take  off  the  white  skin,  cut  in  round  slices, 
removing  all  seeds;  lay  on  a dish.  When  syrup  is  cold, 
pour  it  over  the  orange.  This  is  nice  to  serve  with  any 
milk  puddings. 

101.  Coffee  Souffle 

Dissolve  ten  leaves  of  white  gelatine  in  half  a pint  of 
strong  coffee,  then  add  six  ounces  of  loaf  sugar  (dis- 
solved well),  and  the  yolks  of  three  eggs.  Whisk  these 
until  cold,  then  add  a teacupful  of  whipped  cream,  a tea- 
spoonful of  brandy ; whip  the  three  whites  to  a stiff 
froth  and  add  to  the  other,  whipping  it  very  lightly. 
Have  ready  a souffle  mould  with  a band  of  paper  around 
it  (which  has  had  a little  fat  or  oil  rubbed  on  it),  fasten 
the  paper  with  pins.  Let  the  souffle  be  nearly  cold 
before  putting  in  the  cream  or  the  whites  of  eggs.  Place 
in  a cool  place  to  set.  Just  before  sending  to  table, 
remove  the  band  of  paper,  sprinkle  some  grated  cocoa- 
nut  over,  and  serve  cold.  Pie-dish — a pie  collar  makes 
it  look  nice.  Can  be  made  without  brandy. 

102.  Sweet  Omelet 

Three  eggs ; separate  the  whites  from  the  yolks,  add 
a teaspoonful  of  flour,  two  of  castor  sugar,  a little 
flavouring,  a teacupful  of  milk,  a little  cream,  if  at  hand 
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(can  he  done  without,  if  not).  Stir  these  ingredients 
well,  then  whip  the  whites  to  a stiff  froth  and  add  lightly 
to  the  other  mixture.  Have  ready  in  the  meantime  a 
frying-pan  with  a piece  of  hutter;  put  the  omelet 
over  a slow  fire  for  ten  minutes;  just  fry  it  brown  on  the 
top,  roll  it  into  the  shape  of  an  olive.  Dish  it  on  a dry, 
hot  dish,  add  a little  jam,  and  send  to  table  at  once. 

103.  Omelet  Souffle 

An  egg  should  be  allowed  for  each  person.  A nice 
little  one  can  be  made  with  three  eggs.  Separate  the 
whites  from  the  yollcs,  stir  into  the  three  yolks  a tea- 
spoonful of  ffour,  a tablespoonful  of  castor  sugar, 
a little  essence  of  lemon  and  a tablespoonful  of  milk. 
Stir  these  well  together,  whip  the  whites,  add  lightly 
to  the  other  ingredients.  This  can  be  either  baked  in 
the  oven  or  fried,  as  in  No.  102.  If  baked,  it  must  be  sent 
to  table  in  the  dish  it  is  baked  in.  If  fried,  turn  out  and 
serve,  as  in  No.  102. 

104.  Apricot  Tart 

Tinned  apricots  will  do  for  this.  If  fresh  apricots  are 
used,  take  about  one  pound  ; stone  and  halve  these,  break 
the  stones  and  remove  the  kernels.  If  tinned  apricots 
are  used,  empty  the  contents  of  a tin  into  a dish,  with  a 
tablespoonful  of  sugar  and  part  of  the  juice,  also  a 
teaspoonful  of  fine  tapioca.  Cover  with  a short  crust 
and  brush  over  with  cold  water,  then  with  granulated 
sugar.  Bake  half  an  hour. 

105.  Little  Russian  Souffle 

Whisk  half  a pint  of  strong  jelly  (which  has  been 
flavoured  with  maraschino)  until  nearly  cold,  then  whisk 
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the  yolks  of  three  eggs  with  a little  warm  water  and 
sugar  (about  a tablespoonful  of  water);  whisk  this  till 
cold.  It  should  then  be  like  a sponge.  Add  this  to  the 
souffle  gradually.  Have  ready  some  souffle  cases  with 
bands  of  vfflite  paper  around  (about  an  inch  wide);  place 
them  on  a dish  in  a cool  place.  Half  may  be  made  pink 
by  using  a little  carmine.  Before  sending  to  table, 
sprinkle  over  the  tops  a little  desiccated  cocoanut  which 
has  been  coloured  with  green  colouring  or  a few 
pistachio  nuts.  This  makes  a nice  little  supper  dish, 
cold. 

106.  Nougat 

Half  a pound  of  sweet  almonds,  half  a pound  of  sugar, 
and  two  ounces  of  butter.  Blanch  the  almonds  and 
chop  them  (not  too  fine),  place  in  the  oven  to  dry. 
Have  ready  a mould  greased  over  with  salad  oil.  Turn 
it  up  and  set  down  on  a plate.  Place  the  butter  and 
sugar  in  a saucepan  on  the  fire,  stir  until  it  browns  a 
little,  not  too  dark.  Take  the  almonds  and  work  them 
in,  pour  out  on  a small  oiled  baking  sheet,  spread  it 
out  about  half  an  inch  thick,  squeeze  quickly  half  a 
lemon  over,  or  it  will  set  and  not  mould,  put  it  into 
the  shapes.  When  cold,  fill  with  whipped  cream,  turn 
out  (little  plain  dariol  moulds  are  best  for  these  and 
easiest  done).  Leave  a space  in  the  middle  for  the 
cream. 

107.  Orange  Pudding- 

Three  oranges,  six  ounces  of  brown  sugar,  six  ounces 
of  breadcrumbs,  ditto  of  suet,  two  eggs,  a dessertspoon- 
ful of  flour.  Grate  the  rinds  of  the  oranges,  pass  the 
insides  through  a sieve,  then  add  the  other  ingredients. 
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Beat  well  together  for  five  minutes.  Well  butter  a 
basin,  place  the  pudding  in  it,  tie  down,  steam  one 
and  a half  hours. 

108.  Madeline  Pudding: 

Two  eggs,  with  their  weight  in  sugar  and  flour. 
Put  the  eggs  and  sugar  in  a basin  and  beat  for  ten 
minutes,  then  add  gradually  the  flour.  Butter  some 
little  high  moulds,  brush  them  over  with  a little  hot 
lard,  sift  a little  flour  and  sugar  over.  Bake  twenty 
minutes.  Turn  out  on  a dish.  Serve  with  strawberry 
sauce  over. 

109.  College  Pudding 

Four  ounces  of  sugar,  ditto  of  butter,  ditto  of  flour, 
two  eggs.  Beat  the  butter  and  sugar  together,  then  add 
the  eggs  one  at  a time,  then  the  flour,  and  a few  cleaned 
currants.  Butter  some  small  moulds,  pour  in  the 
mixture,  and  steam  or  bake  twenty  or  thirty  minutes. 

110.  Strawberry  Pudding 

Make  a mixture  as  in  Xo.  108  adding  a tablespoonful 
of  strawberry  jam ; mix  the  jam  well  in  and  use  a few 
drops  of  carmine  to  make  it  strawberry  colour.  This 
pudding  can  be  made  with  apricots  or  raspberries,  or 
any  kind  of  stoneless  jam.  This  pudding  must  be 
steamed. 

111.  Coffee  Cream 

Half  a pint  of  strong  coffee,  two  ounces  of  gelatine, 
three  yolks  of  eggs,  half  a pint  of  new  milk,  half  a pint  of 
cream  and  six  ounces  of  sugar.  Put  the  gelatine  into  the 
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coffee,  dissolve  it,  and  then  add  the  sugar  and  the  yolks 
of  eggs.  Beat  until  nearly  cold,  then  add  half  a pint  of 
cream  (if  cream  is  not  procurable,  a pint  of  new  milk  will 
do),  boil  the  milk;  have  a good  dessertspoonful  of  corn- 
flour mixed  in  a little  cold  milk,  add  the  boiling  milk  to 
it,  put  it  back  in  the  saucepan,  and  let  it  boil  for  a few 
minutes,  stirring  continually.  When  nearly  cold,  add 
to  the  other  ingredients.  Cornflour  and  new  milk  makes 
a good  substitute  for  any  of  these  creams. 

112.  Chocolate  Cream 

Is  made  in  precisely  the  same  way,  chocolate  being 
used  instead  of  coffee.  The  chocolate  must  be  made 
with  new  milk  and  not  water. 

113.  Orange  Cream 

Four  oranges,  two  whole  eggs,  six  ounces  of  loaf 
sugar,  and  a tablespoonful  of  whipped  cream.  Rub  the 
rinds  of  the  oranges  on  the  sugar,  then  add  to  it  a pint 
of  milk  and  the  two  eggs.  Stir  over  the  fire  until  it 
thickens,  then  add  two  ounces  of  gelatine  (which  has 
been  previously  soaked.  Pass  the  insides  of  the  oranges 
through  a sieve  and  add  it  to  the  mixture,  strain  into  a 
mould,  add  a little  whipped  cream  when  nearly  set. 

114.  Ginger  Pudding1 

Half  a pound  of  flour,  six  ounces  of  suet  chopped  fine, 
one  egg,  a teaspoonful  of  ground  ginger,  two  table- 
spoonfuls of  golden  syrup,  a gill  of  milk.  Warm  the 
milk,  then  add  the  syrup  and  the  egg.  Beat  a little, 
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then  mix  in  the  other  ingredients.  Steam  for  two  hours 
in  a well-buttered  basin.  Turn  out  and  serve  with 
sweet  sauce. 

115.  Lemon  Cheese  Cakes 

Two  eggs,  three  ounces  of  butter,  the  rind  and  juice 
of  a lemon,  and  three  ounces  of  brown  sugar.  Grate  the 
rind  of  the  lemon  and  add  to  the  other  ingredients.  Stir 
over  the  fire  until  it  thickens,  then  line  some  tartlet  tins 
with  puff  paste  and  put  a teaspoonful  of  the  mixture  in 
each.  Bake  in  a moderate  oven  until  a nice  light  brown. 
Serve  hot  or  cold. 

116.  Maids  of  Honour 

Line  some  tartlet  tins  with  puff  paste,  then  take  a 
teaspoonful  of  apricot  jam,  three  ounces  of  butter,  three 
ounces  of  sugar,  one  egg,  and  a teaspoonful  of  flour. 
Mix  together  the  sugar  and  butter,  add  the  egg,  beating 
it  well,  then  mix  in  the  flour  and  half  a teaspoonful  of 
vanilla  flavouring  and  the  jam;  put  a teaspoonful  of  this 
mixture  in  each  tartlet  and  bake  in  a moderate  oven  till 
a nice  light  brown.  Serve  hot  or  cold. 

117.  Date  Pudding1 

A gill  of  milk,  half  a pound  of  dates,  half  a pound  of 
breadcrumbs,  two  eggs,  six  ounces  of  beef  suet  chopped 
fine,  four  ounces  of  brown  sugar,  and  the  rind  and  juice 
of  half  a lemon.  Free  from  stones  the  dates,  cut  them 
a little,  then  add  them  to  the  other  ingredients;  mix  well 
for  five  minutes.  Butter  a mould  and  pour  the  mixture 
into  it.  Steam  for  three  and  a half  hours.  Serve  hot. 
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118.  Treacle  Tart 

Line  a large  tartlet  tin  with  short  paste,  and  place  in 
it  two  tablespoonfuls  of  golden  syrup,  and  shake  over 
the  syrup  a tablespoonful  of  breadcrumbs.  Bake  until 
the  pastry  is  nicely  done.  Take  out  of  the  oven,  and 
squeeze  just  a little  juice  from  a lemon  over  it. 

119.  Treacle  Pudding; 

Make  a suet  crust  as  in  No.  62,  line  a pudding  basin 
thinly,  then  put  in  a tablespoonful  of  treacle,  and  a layer 
of  paste,  then  another  of  treacle  and  paste,  and  so  on 
until  the  basin  is  full.  Cover  over  the  top  and  tiedown 
with  a pudding  cloth.  Steam  for  three  hours. 


WHEN  THINGS  ARE  IN  SEASON 


January 

Fish. — Lobsters,  mussels,  oysters,  plaice,  soles,  brill, 
skate,  pike,  thornback,  smelts,  sprats,  sturgeons, 
turbot,  whitings,  mackerel  (which  is  at  its  best  in 
winter),  herrings,  and  cod. 

Meat. — Beef,  mutton,  and  New  Zealand  lamb. 

Poultry. — Fowls,  pigeons,  pullets,  rabbits,  and 
turkeys. 

Game. — Grouse,  pheasants,  hares,  partridges,  snipe, 
wild  fowl,  and  woodcock. 

Vegetables. — Beetroot,  broccoli,  cabbage,  carrots, 
celery,  parsnips,  potatoes,  turnips,  spinach,  and  herbs. 

February 

Fish. — Barbel,  brill,  cod,  carp,  crayfish,  eels,  floun- 
ders, haddocks,  herrings,  mackerel,  pike,  lobsters,  skate, 
soles,  smelts,  crabs,  sprats,  sturgeons  (the  authoress 
has  had  both  turbot  and  whiting  in  this  month). 

Meat. — Beef,  mutton,  lamb,  veal,  and  pork. 

Poultry. — Large  fowls,  wild  pigeons,  capons, 
ducklings,  turkeys,  and  wild  fowl. 

Game. — Grouse,  hares,  partridges,  pheasants,  snipe, 
and  woodcock. 

Vegetables. — Broccoli,  sprouts  (brussels),  seakale, 
cabbage,  carrots,  forced  celery,  cucumbers,  lettuce, 
parsnips,  turnips,  potatoes. 

Fruits. — Apples,  grapes,  melons,  nuts,  oranges, 
pears,  dried  fruits,  almonds,  raisins,  figs,  and  dates. 
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March 

Fish. — Brill,  barbel,  carp,  crab,  crayfish,  dace, 
eels,  flounders,  haddocks,  herrings,  lampreys,  lobsters, 
mussels,  oysters,  perch,  pike,  prawns,  shrimps,  skate, 
smelts,  soles,  sprats,  sturgeon,  turbot,  whiting. 

Meat. — Beef,  mutton,  pork,  New  Zealand  lamb,  and 
veal. 

Poultry. — Capons,  chickens,  ducks,  ducklings,  wild 
pigeons,  turkeys,  and  wild  fowl. 

Game. — Hares,  pheasants,  partridges,  snipe,  and 
woodcock. 

Vegetables. — Broccoli,  beetroot,  greens,  seakale, 
spinach,  sprouts,  and  various  others. 

Fruits. — Apples,  grapes,  nuts,  oranges,  bananas, 
dried  fruits,  French  plums. 

April 

Fish. — Brill,  carp,  crabs,  cockles,  John  Dory,  floun- 
ders, ling,  lobsters,  red  and  grey  mullet,  mussels, 
oysters,  salmon  (expensive),  shrimps,  skate,  smelts, 
tench,  turbot,  whiting. 

Poultry. — Chickens,  ducklings,  fowls,  pullets, 
leverets,  pigeons,  and  rabbits. 

Vegetables. — Broccoli,  celery,  young  onions,  lettuce, 
parsnips,  radishes,  table  salad,  seakale,  spinach,  and 
brussels  sprouts. 

Fruits. — Apples,  bananas,  nuts,  dried  fruits,  oranges, 
French  cherries,  and  rhubarb. 

May 

Fish. — Carp,  chub,  crabs,  crayfish,  John  Dory, 
herrings,  lobsters,  mackerel,  red  and  grey  mullet, 
prawns,  chad,  smelts,  soles,  trout,  and  turbot. 

Poultry. — Same  as  in  April. 

148 


WHEN  THINGS  ARE  IN  SEASON 


Vegetables. — Asparagus,  beans,  early  cabbage, 
cauliflower,  carrots,  cresses,  lettuces,  cucumbers,  peas, 
new  potatoes. 

Fruits. — Apples,  foreign  apricots,  green  goose- 
berries, forced  melons,  and  forced  strawberries,  bananas, 
and  dried  fruits. 

June 

Fish. — Herrings,  soles,  whitings,  hake,  mackerel, 
mullet,  pike,  prawns,  brill,  turbot,  salmon,  carp,  cray- 
fish. 

Meat. — Beef,  lamb,  mutton,  and  veal. 

Poultry. — Chickens,  ducklings,  fowls,  green  geese, 
leverets,  plovers,  and  pullets. 

Vegetables. — Artichokes,  asparagus,  beans,  potatoes, 
tomatoes,  and  peas,  salad  and  spinach. 

Fruits. — Gooseberries,  strawberries,  currants,  cherries, 
apricots,  greengages,  foreign  pineapples,  and  peaches. 

July 

Fish. — Haddock,  herrings,  lobsters,  mackerel,  mullet, 
pike,  plaice,  prawns,  carp,  crayfish,  flounders,  salmon, 
soles,  sturgeon,  tench,  John  Dory,  thornback. 

Meat. — Beef,  mutton,  lamb,  veal. 

Poultry. — Chickens,  ducklings,  green  geese,  leverets, 
plovers,  pullets,  rabbits,  turkey  poults,  wheatears,  and 
wild  duck. 

Vegetables. — Artichokes,  asparagus,  beans,  cabbage, 
peas,  carrots,  cauliflower,  celery,  lettuce,  mushrooms, 
onions  and  radishes,  broad  beans,  seakale,  sprouts,  and 
vegetable  marrow. 

Fruits. — Gooseberries,  cherries,  melons,  currants, 
bananas,  raspberries,  oranges,  and  foreign  apples,  also 
strawberries  (English). 
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August 

Fish. — Brill,  carp,  crabs,  crayfish,  dorys,  eels, 
flounders,  herrings,  lobsters,  mullet,  pike,  prawns, 
salmon,  shrimps,  skate,  thornback,  soles,  hake,  pil- 
chards, and  turbot. 

Meat. — Beef,  veal,  mutton,  lamb. 

Game. — Blackcock,  grouse. 

Poultry. — Chickens,  ducklings,  fowls,  green  geese, 
leverets,  pigeons,  plovers,  pullets. 

Vegetables. — Asparagus,  artichokes,  beans,  carrots, 
onions,  turnips,  endive,  lettuce,  cresses,  mushrooms, 
peas,  potatoes,  scarlet  runners,  broad  beans,  sprouts, 
and  vegetable  marrow. 

Fruits. — Figs,  currants,  gooseberries,  grapes, 
melons,  apricots,  nectarines,  peaches,  plums,  filberts, 
mulberries,  pears,  pineapples,  raspberries,  blackberries. 

September 

Fish. — Brill,  hake,  mackerel,  pilchards,  herrings, 
bloaters,  dried  haddock,  skate,  soles,  prawns,  turbot, 
whiting,  whitebait. 

Meat. — Beef,  mutton,  lamb,  pork,  veal. 

Poultry. — Fowls,  chickens,  ducks,  geese,  larks, 
pigeons,  rabbits,  teal,  turkeys,  wood  pigeons,  wild 
ducks. 

Game. — Blackcock,  buck  venison,  hares,  partridges, 
pheasants. 

Vegetables. — Artichokes,  asparagus,  beans,  peas, 
cabbage,  sprouts,  carrots,  lettuce,  mushrooms,  tomatoes, 
cucumbers,  vegetable  marrow,  and  various  others. 

Fruits. — Peaches,  pears,  apples,  oranges,  filberts, 
grapes,  damsons,  mulberries,  currants,  quinces,  walnuts, 
morella-cherries,  bullaces. 
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October 

Fish. — Turbot,  whiting,  mackerel,  herrings,  sprats, 
oysters,  cod,  hake,  eels,  soles,  prawns,  skate,  tench. 

Meat. — Beef,  mutton,  pork,  and  veal. 

Poultry. — Chickens,  fowls,  geese,  ducks,  widgeons, 
larks,  rabbits,  teal. 

Vegetables. — Carrots,  turnips,  onions,  beetroot, 
tomatoes,  beans,  sprouts,  vegetable  marrow. 

Fruits. — Apples,  pears,  bullaces,  damsons,  plums, 
oranges,  grapes,  melons,  quinces,  walnuts. 

November 

Fish. — Turbot,  cod,  soles,  mackerel,  herrings,  eels, 
flounders,  lobsters,  oysters,  plaice,  prawns,  skate,  tench. 

Meat. — Beef,  mutton,  lamb,  veal,  pork. 

Poultry. — Chickens,  fowls,  geese,  larks,  pigeons, 
rabbits,  teal,  turkey. 

Game. — Blackcock,  grouse,  hares,  partridges, 
pheasants,  snipe,  woodcock. 

Vegetables  as  in  October. 

F'ruits. — Apples,  oranges,  bananas,  grapes,  filberts, 
walnuts. 

December 

Fish. — Cod,  brill,  turbot,  soles,  carp,  crabs,  eels, 
dace,  gudgeons,  haddock,  herrings,  lobsters,  oysters, 
perch,  pike,  shrimps,  skate,  sprats. 

Meat. — Beef,  mutton,  veal,  pork,  lamb. 

Poultry. — Chickens,  fowls,  geese,  pigeons,  pullets, 
capons,  turkeys. 

Game. — Hares,  pheasants,  partridges,  snipe,  woodcock. 

Vegetables. — Broccoli,  turnips,  winter  spinach,  Scotch 
kale,  potatoes,  onions,  carrots,  parsnips,  leeks,  celery. 

Fruits.— Apples,  grapes,  melons,  nuts,  oranges, 
chestnuts,  raisins,  figs,  dates. 
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EVERYDAY  USE 


1.  Small  Dinners  for  Two  People 

Clear  soup. 

Fillets  of  beef. 

Apple  tart  and  custard. 

Anchovy  eggs. 

Dessert  and  coffee. 

Clear  Soup. — Take  about  a pint  of  clear  soup  made 
by  recipe  No.  i,  make  it  hot,  cut  some  strips  of  carrots 
and  turnips,  cook  them  in  a little  salted  water,  strain 
them  off,  and  add  them  to  the  soup ; flavour  with  a little 
sauce  and  send  to  table. 

Take  two  Pounds  of  Fillet  of  Beef,  cut  it  into 
slices,  then  flatten  it  out  and  cut  it  into  slices  again. 
Trim  the  fillets  neatly,  and  fry  them  quickly  in  a little  fat. 
See  that  they  are  nicely  browned,  then  take  them  out  of 
the  pan,  pour  off  some  of  the  fat,  and  add  a slice  of  onion 
to  the  remaining  fat,  and  a bay  leaf,  with  sufficient  water 
or  stock  to  make  a gravy;  add  a little  Worcester  sauce, 
a little  chutney,  and  a teaspoonful  of  cornflour,  with  a 
little  brown  gravy  salt ; stir  this  over  the  fire  until  it 
boils.  Dish  the  fillets  up  on  some  spinach  or  mashed 
potatoes,  nicely  laid  on  the  dish,  then  lay  the  fillets  on 
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each  other  and  pour  over  the  gravy.  Serve  nice  and 
hot. 

N.B. — Always  dish  up  carefully  and  nicely,  and  serve 
hot  things  hot,  as  this  makes  all  the  difference  to  the 
look  and  the  taste  of  things  generally. 

Apple  Tart. — Peel  and  core  about  three  large  apples, 
slice  them  up  in  a small  pie-dish ; add  a little  lemon 
peel  and  a tablespoonful  of  sugar,  cover  with  pastry; 
brush  the  top  of  the  pastry  with  cold  water,  sift  sugar 
over  and  bake  a nice  golden  brown.  See  that  the  apples 
are  well  cooked.  If  they  be  good  cooking  apples  the 
tart  will  take  about  half  an  hour  to  bake. 

To  Make  the  Pastry  for  Tart. — Take  three  ounces 
of  butter,  lard,  or  dripping,  six  ounces  of  Coleman’s  self- 
raising  flour,  and  mix  with  a little  water  into  a stiff 
paste;  roll  it  out  on  the  pastry  board,  put  some  pastry 
around  the  dish,  then  cover  the  top. 

Custard. — One  egg,  a teacupful  of  milk,  a dessert- 
spoonful of  sugar,  and  a little  flavouring.  Whisk  all 
together  and  stir  over  the  fire  until  it  thickens  (it  must 
not  boil  or  it  will  be  spoilt).  When  done,  pour  it  into 
custard  cups  or  small  jug,  and  when  cold  send  it  to 
table  with  the  tart. 

Anchovy  Eggs. — Boil  an  egg  hard.  When  cold,  cut 
it  in  half.  Take  out  the  yolk  of  the  egg  and  mix  with 
it  a small  piece  of  butter,  and  a little  anchovy  sauce 
sufficient  to  make  it  pink ; add  a little  pepper,  then  fill 
the  whites  with  this  mixture ; cut  off  a small  piece  of  the 
bottom  of  the  eggs  and  stand  them  on  a little  buttered 
toast,  on  which  a little  anchovy  paste  has  been  spread. 
Place  them  in  the  oven  to  get  hot. 

N.B. — The  above  bill  of  fare  will  make  a dinner  for 
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three  people  by  adding  another  half-pint  of  soup,  half 
a pound  of  fillet  of  beef,  another  apple  to  the  tart,  and 
another  egg  to  the  savoury. 

2.  Another  Dinner  for  Two  People 

Fillet  of  sole. 

Lamb  cutlets  and  green  peas. 

Vanilla  souffle. 

Cheese  biscuits. 

Procure  a small  filleted  sole,  wipe  the  fillets  in  a clean 
cloth,  or  wash  them.  Roll  them  nicely  and  put  them 
into  a pie-dish  with  a squeeze  of  lemon  and  a little  salt 
on  them,  also  a little  water,  not  enough  to  cover  them. 
Put  over  them  a buttered  paper  and  bake  in  the  oven 
for  twenty  minutes  or  less  if  the  oven  be  quick.  Drain 
off  the  water  from  them  into  a saucepan,  add  a piece  of 
butter  and  a teaspoonful  of  cornflour,  also  a teaspoonful 
of  chopped  parsley.  Dish  up  the  fish  and  pour  the 
sauce  over.  Serve  hot. 

Lamb  Cutlets. — About  a pound  of  the  best  end  of 
the  neck  of  lamb;  cut  into  four  cutlets,  trim  them  nicely 
into  shape,  egg  and  breadcrumb  them,  and  fry  a nice 
golden  colour.  Have  ready  some  mashed  potato  and 
dish  them  up  on  them,  place  the  green  peas  in  the 
centre,  and  pour  round  tomato  sauce. 

Tomato  Sauce. — Make  a plain  melted  butter,  then 
add  a tablespoonful  of  tomato  sauce,  a slice  of  onion, 
and  a bay  leaf;  stir  over  the  fire  for  a few  minutes  (if 
not  a nice  colour  add  two  drops  of  carmine)  and  season 
with  pepper  and  salt.  Pour  this  round  the  cutlets. 
Serve. 
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Vanilla  Souffle. — One  tablespoonful  of  ground 
rice,  a teaspoonful  of  vanilla  flavouring,  a teacupful  of 
milk,  a tablespoonful  of  sugar,  and  a small  piece  of 
butter.  Stir  the  milk,  rice,  and  sugar  over  the  fire  until 
it  boils,  then  let  it  get  a little  cold;  add  the  yolks  of  two 
eggs  and  the  flavouring.  Have  ready  a small  pie-dish 
or  souffle  dish.  Beat  the  whites  to  a stiff  froth  and  mix 
in  lightly.  Bake  in  a moderate  oven  twenty  minutes  or 
until  done.  It  should  rise  to  be  nearly  double  the 
original  size. 

Any  kind  of  souffle  can  be  made  from  this  recipe, 
varying  it  by  using  different  flavouring. 

Cheese  Biscuits. — Take  three  cream  crackers,  butter 
them,  add  a little  mustard  and  spread  over  them, 
sprinkle  them  with  salt,  and  grate  some  cheese  on  the 
top,  and  decorate  them  with  some  slices  of  tomato  or 
beetroot. 


3.  A Dinner  for  Two  People 

Soup,  puree  of  tomato. 

Chartreuse  of  cold  meat. 

Fig  pudding. 

Cold  savoury  biscuits. 

Soup,  Pur£e  of  Tomato. — Three  large  tomatoes, 
two  sliced  onions,  two  potatoes,  a pint  of  stock  or  water, 
a small  piece  of  beef  dripping,  a little  salt,  and  a few 
peppercorns.  Cook  over  the  fire  for  an  hour,  adding 
three  bay  leaves  or  three  cloves,  and  a few  mixed  herbs. 
Pass  through  a sieve,  add  a teacupful  of  milk,  and  mix 
in  with  it  a teaspoonful  of  cornflour.  Fry  some  bread  cut 
in  small  pieces,  serve  these  separately  on  a plate;  see 
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that  the  soup  is  nicely  seasoned,  and  if  not  sufficiently 
coloured,  add  a few  drops  of  carmine. 

Chartreuse  of  Cold  Meat. — About  three-quarters 
of  a pound  of  any  kind  of  meat  chopped  fine,  about  half 
a pound  of  mashed  potato,  a little  Worcester  sauce, 
salt,  and  a few  savoury  herbs.  Mix  the  potatoes  and 
meat  together,  then  add  one  yolk  of  egg.  Grease  a 
small  cake  tin  with  dripping,  dust  it  over  with  brown 
breadcrumbs,  and  pour  the  mixture  into  the  tin.  Bake 
one  hour. 

Another  Way  of  Doing  a Chartreuse. — Grease  the 
tin  and  sprinkle  brown  breadcrumbs  over  it,  then  mash 
some  potatoes  and  line  the  tin.  Chop  about  half  a 
pound  of  cold  meat,  mix  it  with  a tablespoonful  of 
breadcrumbs,  a little  gravy,  and  some  herbs;  put  this 
mixture  to  the  middle  of  the  potato,  cover  the  top  with 
some  potato.  Bake  for  an  hour  in  a moderate  oven. 
Turn  out  and  serve  with  any  kind  of  sauce  around,  or 
brown  gravy. 

Fig  Pudding. — Made  as  in  No.  i,  part  III. 

Cold  Savoury  Biscuits  a la  Yarmouth. — Spread  a 
little  bloater  paste  on  three  plain  biscuits,  then  cover  the 
top  with  a little  cress  and  chopped  lettuce ; decorate  with 
a little  radish  or  tomato. 

4.  Dinner  for  Two  People 

Potato  soup. 

Veal  cutlets.  Vegetables. 

Baked  custard  and  stewed  gooseberries. 

Egg  canopies. 
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Potato  Soup. — Three  large  potatoes,  three  onions. 
Peel  and  wash  the  potatoes  and  onions,  slice  them,  add 
a little  pepper  and  salt,  half  a pint  of  stock  or  water,  and 
a small  piece  of  butter  or  dripping;  cook  over  a slow 
tire  for  half  an  hour,  or  until  the  vegetables  are  done. 
Pass  through  a sieve,  add  sufficient  milk  to  make  it  into 
a pint  of  soup  (or  a little  more),  then  mix  half  a tea- 
spoonful of  cornflour  with  a little  milk  and  add  it  to  the 
soup;  season  nicely,  and  fry  some  crusts  of  bread,  and 
send  them  to  table  separately. 

Veal  Cutlets. — Get  three-quarters  of  a pound  of 
veal  cutlet,  cut  thin.  Cut  this  into  cutlets,  chop  a little 
parsley,  and  grate  a little  lemon  rind;  mix  this  with  an 
egg . After  the  cutlets  are  nicely  trimmed,  dip  each  in 
the  mixture,  then  in  breadcrumbs;  fry  a nice  golden 
colour.  Cut  some  nice  pieces  of  bacon  and  cook  them. 
Have  ready  in  a dish  some  mashed  potatoes  or  spinach, 
dish  the  cutlets  on  it  nicely  with  a piece  of  bacon 
between  each  cutlet ; make  a nice  sauce  and  pour  round. 
Green  peas  are  nice  for  the  centre  of  any  cutlets,  or  sliced 
tomatoes.  Send  to  table  nice  and  hot. 

Baked  Custard. — One  egg,  a teaspoonful  of  flour, 
half  a pint  of  milk,  a little  flavouring,  and  a dessertspoon- 
ful of  sugar.  Whisk  well  together,  put  it  into  a pie-dish, 
bake  twenty  minutes.  Take  half  a pound  of  green  goose- 
berries, a tablespoonful  of  sugar,  and  one  of  water. 
Cook  for  ten  minutes.  When  cold,  put  in  glass  dish 
and  serve  with  the  custard. 

Egg  Canopies. — Boil  an  egg  hard.  Make  a slice  of 
thin  toast,  butter  it,  and  spread  it  over  with  anchovy 
paste;  chop  up  the  egg,  the  white  and  the  yolk 
separately,  lay  it  on  the  toast  in  rows,  cut  into  diamond 
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shapes,  dish  up  on  a dish  paper,  send  to  table  hot.  It 
can  also  be  eaten  cold. 

5.  Dinner  for  Two  or  Three  People 

Fish.  Baked  lemon  sole. 

Roast  lamb. 

Strawberry  pudding. 

Cheese  biscuits. 

Dessert  and  coffee. 

Baked  Lemon  Sole. — Take  a lemon  sole  weighing 
about  a pound.  Put  a knife  down  the  back  and  lift  the 
fish  a little ; prepare  some  veal  stuffing  or  a little  mashed 
potato  which  has  been  mixed  with  a little  anchovy 
sauce;  put  this  into  the  fish,  and  brush  it  over  with  hot 
fat  or  butter,  sprinkle  over  some  fine  brown  bread- 
crumbs, and  bake  for  half  an  hour.  Send  to  table  with 
anchovy  sauce. 

Roast  Lamb. — About  two  pounds  of  best  end  of  neck 
of  lamb ; roast  for  an  hour,  w?ell  basting  it.  When  done, 
send  to  table  with  brown  gravy  on  dish,  or  mint  sauce 
and  vegetables. 

Strawberry  Pudding. — Two  eggs,  three  ounces  of 
butter,  four  ounces  of  flour,  two  ounces  of  castor  sugar, 
and  a tablespoonful  of  strawberry  jam.  Beat  the  sugar, 
jam,  and  butter  together  for  ten  minutes,  then  add  a little 
of  the  flour  and  the  yolks  of  the  eggs;  beat  a little,  add 
the  remainder  of  the  flour,  and  the  whites  of  the  eggs 
whipped.  Put  this  mixture  into  a buttered  mould  and 
steam  for  an  hour  and  a half.  Turn  out  on  a dish. 
Make  a little  strawberry  sauce  and  pour  over;  add  a 
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few  drops  of  carmine  to  colour  it  (also  colour  the 
pudding  with  it). 

Strawberry  Sauce. — Two  tablespoonfuls  of  water, 
a desertspoonful  of  jam,  a teaspoonful  of  cornflour. 
Mix  this  over  the  fire  until  it  boils.  Pour  over  the 
pudding  and  serve  hot. 

Cheese  Biscuits. — Two  ounces  of  grated  cheese,  two 
ounces  of  butter,  two  ounces  of  flour,  a little  cayenne 
pepper,  and  a little  salt.  Rub  the  butter  into  the  flour 
and  add  the  cheese  and  other  ingredients,  then  mix  into 
a paste  with  the  yolk  of  an  egg,  roll  it  out,  cut  it  into 
biscuits  about  the  size  of  a wineglass,  and  bake  until  done. 

6.  Dinner  for  Four  People 

Green  pea  soup. 

Roast  fowl. 

Asparagus. 

Strawberry  jelly.  Swiss  pastry. 

Green  Pea  Soup. — Take  a pint  of  green  peas  and 
cook  them  as  for  vegetables;  put  a pint  of  stock  on  the 
fire  with  two  onions,  two  bay  leaves,  two  little  slices  of 
bacon,  and  a little  salt  and  pepper,  with  a little  thyme 
and  parsley.  Boil  these  well  together  for  half  an  hour, 
then  pass  it  through  a sieve  with  the  peas;  add  sufficient 
stock  to  it  to  make  about  one  and  a half  pints  of  soup, 
then  add  half  a teacupful  of  milk  in  which  a teaspoonful 
of  cornflour  has  been  mixed.  Put  a piece  of  green  mint 
into  the  soup,  bring  it  to  the  boil,  put  one  lump  of  sugar 
into  the  tureen,  pour  the  soup  on  it,  season  nicely,  and 
isend  to  table  with  a few  of  the  peas  in  it. 
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Roast  Fowl. — Get  a nice  fowl  and  stuff  the  neck  with 
veal  stuffing,  truss  it,  and  roast  it  for  about  three- 
quarters  of  an  hour.  The  time  depends  on  the  size  of 
the  fowl — if  a large  one,  it  would  take  an  hour  to  roast ; 
basting  it  well.  When  done,  take  out  the  skewers  and 
dish  up  on  a hot  dish ; pour  off  the  fat  in  which  it  has 
been  roasted,  pour  some  browning  and  a little  salt 
round  the  fowl,  serve  with  bread  sauce. 

Bread  Sauce. — Two  tablespoonfuls  of  breadcrumbs, 
one  bay  leaf  or  clove,  a little  salt  and  pepper,  one  small 
onion,  a little  piece  of  butter,  and  a teacupful  of  milk. 
Place  this  in  a small  saucepan  and  bring  it  to  the  boil. 
Stir  and  take  out  the  onion  and  bay  leaf,  pour  into  a 
sauceboat,  and  serve  with  the  fowl  and  some  rolled 
bacon. 

To  Boil  Asparagus. — Have  ready  some  boiling 
water  with  a little  salt  and  a tiny  piece  of  soda;  scrape 
about  fifty  heads,  wash  and  tie  them  into  bundles,  boil 
them  about  twenty  minutes.  When  done,  dish  up  on 
toast  and  send  to  table  with  plain  melted  butter. 

Strawberry  Jelly. — Get  a pint  packet  of  Eiffel 
Tower  jelly,  add  nearly  a pint  of  boiling  water  to  it. 
When  cold,  have  ready  about  half  a pint  of  strawberries 
cut  in  halves;  lay  nicely  in  a glass  dish,  and  pour  the 
jelly  over.  Let  it  set.  Make  some  Genoese  pastry 
with  four  ounces  of  butter,  four  ounces  of  flour,  three 
ounces  of  castor  sugar,  and  two  eggs.  Beat  the  sugar 
and  butter  together,  then  add  the  eggs,  one  at  a time, 
then  gradually  the  flour ; flavour  with  lemon,  and  spread 
it  out  on  a well-buttered  tin.  Bake  until  a nice  golden 
colour.  Turn  out  when  cold  and  cut  into  square.  Send 
to  table  with  the  jelly. 
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7.  Plain  Dinner  for  Five  or  Six  People 

Clear  soup,  and  fried  sole.  Fillets  of  beef. 

Roast  partridges. 

Gooseberry  tart  and  cream. 

Macaroni  cheese. 

Clear  Soup. — Allow  half  a pint  of  soup  for  each 
person.  Make  soup  from  recipe  No.  i,  Part  I.  Add  a 
few  vegetables  cut  in  squares,  and  flavour  nicely. 

Fried  Sole. — Get  a nice  sole  and  trim  it;  wipe  it' 
nicely,  then  dip  it  in  flour,  egg,  and  breadcrumbs;  fry 
it  in  hot  lard  or  dripping  (freed  from  gravy).  The  fat 
must  be  hot  and  a little  blue  smoke  rising  from  it  before 
it  is  ready  for  frying.  Fry  the  sole  a nice  golden  colour, 
and  put  a couple  of  pats  of  mattre  d’hotel  butter  on  the 
sole  after  it  has  been  fried  and  drained  on  paper,  and  dish 
it  up  on  a dish  paper;  decorate  with  parsley,  and  send  to 
table  nice  and  hot.  This  is  called  sole  a la  maitre 
d'hotel.  No  sauce  required  for  this. 

Fillets  of  Beef  a la  Jardiniere. — One  and  a half 
pounds  of  fillet  of  beef.  Make  about  six  small  fillets 
of  it,  trim  them  and  fry  a nice  brown.  Dish  them  up  on 
a border  of  potato,  and  make  a nice  brown  sauce  and 
pour  over. 

Brown  Sauce. — Pour  off  the  fat  from  the  frying-pan 
and  add  a teacupful  of  gravy  or  water,  a teaspoonful  of 
anchovy  sauce,  and  a teaspoonful  of  Worcester  sauce, 
with  a little  browning,  a slice  of  onion,  and  just  a dust 
of  allspice  and  a teaspoonful  of  cornflour.  Stir  this 
over  the  fire  and  then  strain  over  the  fillets  after  they 
are  dished  up.  Have  well  boiled  some  turnips  and 
carrots,  cut  in  dice,  and  lay  around  the  fillets. 
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Roast  Partridges. — Pick,  draw  and  singe  the 
partridges,  then  roast  them  for  half  an  hour,  or  until 
done  a nice  brown  ; baste  well,  and  send  to  table  with 
bread  sauce  and  vegetables  and  brown  gravy. 

Gooseberry  Tart. — Prepare  one  pound  of  goose- 
berries. Take  a tablespoonful  of  brown  sugar,  six 
ounces  of  flour  (Coleman’s),  four  ounces  of  butter  or 
lard.  Rub  this  into  the  flour,  then  make  it  into  a paste; 
roll  out,  and  cover  the  top  of  the  tart.  Brush  over  with 
cold  water  and  sift  some  sugar  over.  Bake  until  done 
in  a moderate  oven.  Send  to  table,  when  baked,  with  a 
jug  of  cream. 

Macaroni  Cheese. — Quarter  of  a pound  of  macaroni. 
Boil  it  until  quite  tender,  drain  the  water  off,  cut  it  up 
in  short  pieces,  and  put  it  into  a saucepan  with  three 
ounces  of  grated  cheese,  a little  salt,  a little  mustard, 
three  ounces  of  butter,  a small  teacupful  of  milk,  and  a 
dessertspoonful  of  flour.  Stir  the  flour  over  the  fire  for 
a few  minutes,  then  add  the  milk,  then  the  salt,  pepper, 
mustard,  cheese,  and  macaroni.  Mix  together  without 
breaking  the  macaroni;  put  into  a flat  dish,  or  an  oval 
dish,  and  place  some  slices  of  cheese  over  the  top. 
Bake  or  brown  over  the  top  with  salamander. 

8.  Another  Dinner  for  Five  or  Six 
People 

White  soup  a la  reine,  fillet  of  haddock  a la  cardinal. 
Cr&me  of  rabbit  or  chicken. 

Braized  fillets  of  beef. 

Vegetable  entree. 

Glazed  apples  and  junket. 
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White  Soup. — Slice  two  onions,  fry  them  in  butter 
or  dripping,  add  three  bay  leaves,  a little  salt  and 
pepper,  a pint  of  stock  or  water,  a good  tablespoonful  of 
flour.  Fry  the  onions  and  bay  leaf  in  the  dripping  for 
live  minutes;  add  the  flour.  .Stir  over  the  tire  for 
another  five  minutes,  then  add  the  pint  of  stock.  Stir 
until  it  boils,  then  simmer  for  half  an  hour;  pass 
through  a sieve,  and  add  about  half  a pint  of  milk,  and 
stir  over  the  fire  until  it  boils  (do  not  let  it  burn);  send 
some  fried  bread  on  a plate  to  table  with  it. 


Fillet  of  Haddock  a la  Cardinal. — This  should 
weigh  about  one  and  a half  pounds.  Fillet  it.  Cut  the 
fillets  into  about  six  pieces,  free  them  from  skin,  flatten 
them  out,  and  trim  neatly.  Butter  a tin  and  put  the 
fillets  on  it.  Cover  them  with  a buttered  paper  w'hich 
should  have  been  previously  sprinkled  with  salt  and 
pepper.  Bake  about  a quarter  of  an  hour.  Dish  up 
carefully  and  make  a cardinal  sauce  and  pour  over  them. 


Cardinal  Sauce. — Make  a plain  melted  butter  and  get 
a little  lobster  spawn  from  the  fishmonger,  about  two- 
pennyworth.  Pass  it  through  a sieve  with  a little 
butter,  then  add  this  to  the  butter  and  a teaspoonful  of 
anchovy  sauce.  When  the  fillets  are  dished  up,  pour 
sauce  around. 


Creme  of  Rabbit  or  Chicken. — If  these  are  not 
procurable,  get  a glass  mould  of  Lazenby’s  potted  ham 
and  chicken,  or  any  remains  of  chicken  left  from  the 

1(53 


MRS  EDWARDS’  COOKERY  BOOK 


previous  day  will  do  for  this.  Pick  all  the  meat  from  the 
bones,  pass  it  through  a mincing  machine  about  twice, 
then  add  half  a pint  of  bechamel  sauce  and  a little 
whipped  cream.  Dissolve  one  ounce  of  white-leaf 
gelatine  in  the  sauce,  then  mix  in  the  chicken  well  and 
add  the  cream,  if  procurable;  if  not,  it  can  be  done 
without.  This  can  be  done  with  any  kind  of  white 
meat,  prepared  in  the  same  way.  Some  pretty  small 
moulds,  decorated  with  truffles,  tomato,  or  any  kind  of 
vegetables,  make  this  a pretty  dish.  Line  the  moulds 
with  aspic,  decorate  them,  put  in  the  cremes,  but  it  must 
be  nearly  cold  before  the  cremes  are  added.  Set  in  a 
cool  place,  turn  out  on  a silver  dish,  and  put  some 
chopped  aspic  around. 


Braized  Fillet  of  Beef. — About  three  pounds  of 
fillet  of  beef.  Put  it  in  a Yorkshire  pudding  tin,  cover 
it  with  sliced  onion  and  carrots,  a bunch  of  savoury 
herbs,  a little  salt,  a few  peppercorns  and  cloves,  and 
half  a pint  of  brown  gravy.  Put  it  into  the  oven  and 
braize  it  for  about  one  and  a half  hours^  basting  it 
frequently  with  the  gravy.  When  done,  take  it  out, 
and  strain  off  all  the  fat,  then  thicken  it  with  a teaspoon- 
ful of  cornflour.  Strain  over  the  top.  Have  ready 
some  carrots  and  turnips  cut  in  dice;  put  around.  Send 
potatoes  to  table  with  it,  also  another  vegetable,  if  liked. 


Vegetable  Entree. — Peas  a la  Yorke. — Boil  the 
peas  nicely,  drain  them,  then  broil  a thick  slice  of 
ham  or  bacon,  and  put  on  the  top  of  the  peas  when 
dished  up. 
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Glazed  Apples. — Procure  a pound  of  apples  which 
will  not  easily  break.  Halve  and  peel  them,  and  care- 
fully remove  the  cores.  Place  them  in  a saucepan  and 
half  cover  them  with  water,  then  add  two  tablespoonfuls 
of  sugar,  a few  drops  of  carmine,  a few  cloves,  and  a 
piece  of  lemon  peel.  Cook  them  until  they  are  soft,  but 
not  broken.  Take  them  out  carefully,  then  make  a 
glaze  with  the  syrup  by  adding  a teaspoonful  of  corn- 
flour. Let  it  boil,  then  dish  the  apples  up  nicely  and 
pour  this  over.  Serve  hot  or  cold. 


Junket. — To  a pint  of  milk  add  a dessertspoonful  of 
essence  of  rennet;  let  the  milk  warm  a little  (just  luke- 
warm), then  pour  into  the  dish  with  the  rennet  (which 
has  been  put  in  previously).  Let  it  set,  then  cut  it  across 
and  add  a tablespoonful  of  sugar,  one  of  whisky,  rum, 
or  brandy,  or  a little  vanilla  flavouring,  then  put  some 
cream  over  the  top  and  serve. 

N.B. — If  the  apples  are  served  hot,  a jug  of  plain 
cream  is  best  served  with  them. 


9.  Bills  of  Fare  for  Six  or  Eight  People 

Consomme  a la  royal.  Slices  of  cod  and  oyster  sauce. 
Entrees — 

(1)  Lamb  cutlets  a la  princesse  (see  index). 

(2)  Little  souffles  of  veal. 

Roast  ducks  and  green  peas. 

Mushrooms  a l’lndienne. 

Victoria  pudding. 

Dessert  and  coffee. 
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10.  Another  Dinner  for  Six  or  Eight 
People 

Jardiniere  soup. 

Fish.  Fillets  of  sole  a la  cardinal. 

Entrees — 

Chicken  a la  bechamel. 

Fillets  of  beef  a la  Henry  VIII. 

Roast  fowls. 

Peas  a la  Yorke. 

Jelly. 

. " '■W'vr? 

1 1.  Bills  of  Fare  for  Eight  or  Ten 
People 

First  Course 

Clear  mock  turtle  soup. 

Boiled  turbot  with  Hollandaise  sauce. 

Entrees — 

Mutton  cutlets  and  larks  in  aspic. 
Removes — 

Roast  leg  of  lamb  and  mint  sauce. 

Peas  and  potatoes. 

Second  Course 

Roast  grouse  and  potato  chips. 

Brown  gravy  and  bread  sauce. 

Velvet  cream.  Compote  of  apricots. 

Ice  pudding  and  wafers. 
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1 2.  Another  Dinner  for  Eifi^ht  or  Ten 

People 

White  soup  a la  Rhin. 

Fillets  of  cod  or  hake  a la  Portuguese. 
Fricassee  of  chicken. 

Beef  cutlets. 

Roast  hare  and  red  currant  jelly. 

Banana  jelly  and  Swiss  baskets. 

Dessert  and  coffee. 

1 3.  Dinner  for  Ten  or  Twelve  People 

Carlton  soup. 

Fillets  of  sole  a l’lndienne. 

Cold  lobster  souffles. 

Entrees — 

Quails  in  aspic. 

Fiilets  of  hare  a la  St  Stephen. 
Saddle  of  mutton. 

Roast  partridges. 

Sweets — 

Millefruit  pudding. 

Macedoine  of  fruit. 

Cheese  straws. 

14.  A Dinner  for  Twelve  or  Fourteen 

People 

Clear  soup. 

Boiled  turbot.  Lobster  sauce. 
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Double  entrees — 

Supreme  of  sweetbreads. 

Mutton  cutlets  a la  reforme. 

Removes — 

Boiled  turkey  and  braized  ham. 
Vegetables. 

Sweets — 

Fruit  cake.  Maraschino  jelly. 

Braized  mushrooms.  Savoury  biscuits. 
Iced  souffles  and  wafers. 

Dessert  and  coffee. 


15.  A Dinner  for  Sixteen  or  Eighteen 

People 

Consomm6  soup  a la  Julienne. 

Boiled  salmon  with  Hollandaise  sauce. 

Fillets  of  sole  in  aspic  a la  cardinal. 

Double  entrees — 

Larks  a la  Bellevue. 

Fillets  of  beef  a la  champion. 

Hindquarter  of  lamb  and  green  peas. 

Roast  guinea  fowls. 

Sweets — 

Millefruit  pudding  and  maids  of  honour. 
Iced  souffle. 

Anchovy  canopies  and  savoury  trifles. 
Dessert  ices. 

Dessert  and  coffee. 

N.B. — These  dinners  can  b®  varied  by  using  other 
recipes  which  are  in  the  book. 
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16.  A Dinner  for  Twenty  or  Twenty- 
four  People 

Consomme  h l’lndienne  and  white  soup  a la  reine. 
Boiled  turbot  with  lobster  sauce. 

Salmon  a la  Norwege^  cold,  and  whitebait. 

Double  entrees — 

Supreme  of  chicken  in  aspic. 

Lamb  cutlets  with  green  peas. 

Haunch  of  venison. 

Roast  grouse  and  quails  in  aspic. 

Sweets — 

Gingerbread  pudding. 

Apricot  souffle.  Peony  jelly. 

Neapolitan  cake. 

A cold  and  a hot  savoury. 

Dessert  ices. 

Dessert  and  coffee. 

N.B. — These  dinners  can  be  varied  by  using  other 
recipes  given  in  book. 

BILLS  OF  FARE  FOR  BALL 
SUPPERS 

1.  Ball  Supper  for  Fifty  People 

Twelve  dishes  of  sandwiches — various. 

Six  supremes  in  aspic — various. 

Two  dishes  of  chicken,  two  of  fish,  two  of  potted  meat. 
Two  dishes  of  cutlets  in  aspic. 

Two  dishes  of  chicken  a la  Bellevue. 

Three  dishes  of  lobster  salads. 

Two  dishes  of  salade  russe. 
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Twelve  dishes  of  cold  sweets — various. 

Two  dishes  of  meringues  and  two  of  fruit  cakes. 

Four  dishes  of  jellies. 

Two  dishes  of  tartlets. 

Two  dishes  of  maids  of  honour. 

Joints — 

Two  tongues. 

Two  hams. 

Spiced  beef. 

Three  roast  fowls. 

Three  boiled  fowls. 

Two  galantines. 

One  boned  turkey. 

Cakes,  biscuits,  tea,  coffee,  bread  and  butter. 

2.  Ball  Supper  for  One  Hundred 
People 

Four  hams. 

Six  tongues. 

Six  couples  of  chickens. 

Ten  pounds  of  spiced  beef. 

One  boned  turkey.  Ten  pounds  of  pressed  beef. 

One  roast  turkey. 

One  small  salmon  (mayonnaised). 

Two  galantines  of  fowl. 

Three  supremes  of  fowl. 

Three  dishes  of  cremes  of  chicken.  Two  raised  pies. 
Six  dressed  lobsters. 

Two  dishes  of  eggs  in  aspic. 

Two  dishes  of  larks  in  aspic. 

Three  dishes  of  game  in  aspic. 

Two  of  chaudfroid. 
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Sweets — 

Six  jellies — various. 

Four  dishes  of  meringues. 

Two  dishes  of  fruit  cakes. 

Two  dishes  of  cheese  cakes. 

Two  dishes  of  maids  of  honour. 

One  large  macedoine  of  fruit  in  syrup. 

One  coffee  souffle. 

One  strawberry  cream. 

One  pineapple  cream. 

One  banana  cream. 

Two  macedoines  of  fruit  in  jelly. 

Clear  Soup. 

Tea,  coffee,  ices,  cakes,  biscuits,  sandwiches,  and 
bread  and  butter. 

3.  Ball  Supper  for  Two  Hundred 
People 

Twenty-five  pounds  of  ribs  of  beef,  spiced. 

Two  boned  turkeys. 

Two  roast  turkeys. 

Three  galantines  of  fowl. 

Six  boiled  fowls. 

Four  roast  pheasants. 

Six  roast  fowls. 

Two  dishes  of  game  in  aspic. 

Three  dishes  of  cutlets  in  aspic. 

Three  raised  pies. 

Fight  lobster  salads. 

Six  slices  of  salmon  (mayonnaise). 

Six  hams. 

Eight  tongues. 
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Six  dishes  of  various  meat  creams. 

Four  salads. 

Sweets  (which  will  all  be  found  in  Part  III) — 
Two  Easter  baskets. 

Two  millefruit  puddings. 

Two  Orleans  jellies. 

Two  peony  jellies. 

Two  maraschino  jellies. 

Two  punch  jellies. 

Two  dishes  of  meringues. 

One  Neapolitan  cake. 

Two  fruit  cakes. 

Two  macedoines  of  fruit  in  jelly. 

Three  dishes  of  lemon  cheese  cakes. 

Four  dishes  of  tartlets. 

Four  dishes  of  bevenoise  jellies. 

Two  dishes  of  macedoines  of  fruits  in  syrup. 
Two  dishes  of  strawberry  creams. 

Two  dishes  of  chocolate  creams. 

Two  dishes  of  pineapple  creams. 

Two  dishes  of  lemon  creams. 

Two  dishes  of  orange  baskets. 

Dessert. 

Soup. 

Coffee,  tea,  ices,  cakes,  biscuits,  sandwiches, 
bread  and  butter  and  wafers. 
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SAVOURIES  AND  SUPPER 
DISHES 


1 . Lobster  Cutlets,  Cold,  in  Aspic  Jelly 

Pound  the  meat  from  a fresh  lobster,  adding  a quarter 
of  a pound  of  fresh  butter,  a teaspoonful  of  anchovy 
sauce,  and  flavour  with  pepper  and  salt,  if  required. 
Form  into  small  cutlets;  line  some  cutlet  moulds  with 
aspic  jelly,  and  decorate  with  a little  truffle  and  lobster 
coral.  When  set,  put  a small  cutlet  in  each  and  fill  up 
with  aspic  jelly.  When  set  firmly,  dish  up  on  lettuce, 
shredded  fine;  decorate  with  a border  of  chopped  aspic 
around,  putting  a small  claw  of  the  lobster  in  each  cutlet. 
Served  for  second  course,  or  a fish  entree. 

N.B. — When  fresh  lobsters  cannot  be  procured,  tinned 
lobsters  will  do  for  these  dishes. 


2.  Lobster  Souffles  (Cold) 

Take  the  meat  of  a fresh  lobster  and  chop  it  fine;  save 
the  coral  separately.  Whip  half  a pint  of  cream  stiffly; 
add  a little  anchovy  sauce,  a little  cayenne  pepper,  and  a 
little  salt,  if  required.  Fill  some  small  ramakin  cases,  and1 
build  them  up  to  a point ; chop  the  lobster  coral  and  put 
them  in  a refrigerator  for  an  hour.  Serve  for  a nice 
supper  dish. 
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3.  Salad  Russe 

Line  a mould  with  aspic.  When  set,  decorate  it  with 
a hard-boiled  egg  and  truffles,  and  a few  strips  of  tomato. 
Put  a little  aspic  on  each  to  set  them.  Let  the  mould 
stand  in  the  ice  until  all  set  well,  then  make  a mayon- 
naise sauce,  and  add  the  lobster  cut  small,  with  a little 
lettuce  cut  fine,  half  a tomato,  and  half  a pint  of  very 
stiff  aspic,  whipped.  Add  this  to  the  other  ingredients, 
stirring  in  lightly.  Put  the  mixture  into  the  decorated 
mould.  When  set,  dip  it  into  warm  water;  turn  out  into 
a silver  dish  with  a border  of  chopped  aspic  and  lettuce 
around.  This  makes  a nice  dish  for  a second  course,  or 
for  a ball  or  supper. 


4.  Lobster  a 1’lndienne 

Fry  some  round  crusts  of  bread;  take  the  meat  from  a 
small  lobster,  chop  it,  fry  it  in  a little  butter,  a little 
chopped  onion,  a teaspoonful  of  cocoanut,  and  a tea- 
spoonful of  curry  powder;  put  a little  on  each  crust. 
Serve  very  hot.  This  makes  a nice  savoury. 

5.  Devilled  Lobster 

Split  a fresh  lobster  in  halves,  take  out  the  meat  from 
the  claws,  and  broil  the  lobster  with  a little  piece  of 
butter;  sprinkle  it  with  a little  cayenne  pepper  and  salt, 
spread  a little  chutney  over  the  top,  then  sprinkle  some 
brown  breadcrumbs.  Serve  very  hot.  This  makes  a 
good  second  course  or  supper  dish. 
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6.  Lobster  Cutlets  (Hot) 

Take  the  meat  of  a lobster,  or  a tin  of  lobster,  pound  it 
fine  with  half  a pound  of  mashed  potato,  a dessertspoon- 
ful of  anchovy,  the  yolks  of  two  eggs,  and  a little  pepper. 
Form  it  into  cutlets;  dip  them  in  egg  and  breadcrumbs, 
fry  them  a golden  brown. 

7.  Lobster  Souffles  (Hot) 

Take  a tin  of  lobster,  chop  it  fine,  add  to  it  two  table- 
spoonfuls of  white  sauce,  a little  anchovy,  the  yolk  of  an 
egg,  and  the  white  beaten  up.  Mix  all  together  and  put 
into  small  souffle  cases;  bake  for  a quarter  of  an  hour. 
This  makes  a nice  savoury  or  fish  entree. 

8.  Scalloped  Fish 

( Breakfast  Dish) 

The  remains  of  any  cold  fish.  Take  half  a pound  of 
fish,  two  tablespoonfuls  of  white  sauce,  and  a little 
anchovy  sauce.  Mix  these  together,  butter  the  shells, 
sprinkle  with  breadcrumbs;  fill  the  shells  with  the 
mixture,  sprinkle  brown  breadcrumbs  over  the  top;  bake 
for  quarter  of  an  hour  in  a moderate  oven.  Serve  hot. 

9.  Curried  Eggs 

Boil  the  eggs  hard  (for  ten  minutes),  allowing  an  egg 
for  each  person.  Take  off  the  shells,  cut  the  eggs  in 
halves.  Lay  around  the  dish  longways.  Make  a sauce 
with  a teaspoonful  of  cornflour,  a teaspoonful  of  curry 
powder,  a little  salt,  and  a quarter  of  a pint  of  milk,  and 
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a small  piece  of  butter.  Stir  over  the  fire  and  let  it  boil ; 
pour  it  over  the  egg s,  and  serve. 

10.  Buttered  Eggs  (Curried) 

Break  two  eggs  into  two  ounces  of  butter  (melted  hot), 
half  a teaspoonful  of  curry  powder,  and  a little  salt. 
Stir  over  the  fire  until  it  thickens.  Spread  it  on  toast; 
fry  some  bacon  and  put  on  the  top  (this  can  be  cut  into 
squares  and  served  without  bacon). 

1 1 . Cold  Fish  Souffles 

• 

For  six  small  souffle  cases  take  half  a pound  of  any 
kind  of  white  fish  which  has  been  left.  Free  it  from  skin 
and  bones,  add  a tablespoonful  of  breadcrumbs,  a small 
teacup  of  milk,  the  yolks  of  two  egg s,  and  pepper 
and  salt.  Stir  well  together  with  a wooden  spoon  ; whip 
the  whites  to  a stiff  froth,  and  add  to  the  mixture  lightly. 
Bake  in  a moderate  oven  for  twenty  minutes.  Dish  up 
on  a dish  paper,  and  serve  hot. 

1 2.  Scrambled  Eg-gfs 

Take  a small  teacup  of  milk,  two  whole  eggs,  and  a 
teaspoonful  of  flour.  Beat  well  together.  Add  a little 
chopped  parsley  and  thyme.  Put  about  two  ounces  of 
butter  in  a frying  pan,  and  stir  the  mixture  until  it 
thickens,  adding  a little  pepper  and  salt.  When  done, 
turn  it  into  a hot  dish  and  serve  with  slices  of  bacon 
around. 

1 3.  Anchovy  Eggs  (in  Halves) 

Boil  the  eggs  hard;  put  them  into  eold  water  when 
cooked,  take  off  the  shells,  cut  them  in  halves,  and  take 
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out  the  yolks.  Put  them  in  a basin  with  a little  anchovy 
sauce,  a little  butter,  and  a tablespoonful  of  mashed 
potato,  with  a little  pepper.  Mix  this  into  a smooth 
paste;  fill  each  half  of  the  egg  with  this  mixture,  and  fry 
some  crusts  of  bread  about  the  size  of  half  a crown.  Cut 
a tiny  piece  off  the  bottom  of  the  egg  and  stand  each  half 
egg  on  the  centre  of  the  bread.  Put  in  the  oven  for  ten 
minutes  and  serve  hot. 

1 4.  Eggs  Supreme 

Put  into  a frying  pan  two  ounces  of  butter.  Break 
into  this  two  fresh  eggs  ; when  hot,  sprinkle  a little  pepper 
and  salt  over  and  a little  chopped  parsley ; fry  as  quickly 
as  possible.  When  done,  serve  hot  in  a dish  decorated 
with  fried  bacon  around. 

15.  Anchovy  Eg:g;s  on  Toast 

Prepare  as  for  scrambled  eggs,  adding  a teaspoonful 
of  anchovy  sauce  spread  on  toast ; cut  them  up  in 
diamond  shapes,  dish  up  neatly.  Serve  hot. 

16.  Tomato  Eggs 

Put  two  ounces  of  butter  into  a saucepan  ; fry  in  it  a 
little  chopped  onion  and  parsley,  and  the  grated  rind  of 
a lemon.  Break  two  eggs  in,  add  a dessertspoonful  of 
tomato  sauce,  and  a dessertspoonful  of  breadcrumbs; 
stir  over  the  fire  until  it  thickens.  Spread  it  on  toast,  cut 
up  in  any  shape.  Dish  up  on  a hot  dish. 

17.  Stuffed  Tomatoes 

Cut  two  large  tomatoes  into  halves,  scoop  out  the 
middle,  and  put  it  into  a stewpan  with  a little  piece  of 
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butter,  a few  sweet  herbs,  one  egg,  a little  parsley,  and 
a good  tablespoonful  of  breadcrumbs;  season  nicely  with 
pepper  and  salt.  Stir  over  the  fire  until  it  thickens, 
then  fill  the  tomatoes  with  the  mixture,  and  put  them 
into  the  oven  for  ten  minutes. 


18.  Tomato  Omelet 

Put  two  yolks  of  eggs  into  a basin,  a teaspoonful  of 
flour,  pepper  and  salt,  a little  scraped  onion,  a little 
lemon  rind,  and  a teacupful  of  milk.  Cut  up  a tomato 
in  slices ; whip  the  whites  of  the  eggs  to  a stiff  froth,  then 
add  the  sliced  tomato  to  the  mixture;  mix  in  lightly  the 
whites  of  the  eggs.  Have  ready  in  a frying-pan  two 
ounces  of  butter,  hot ; cook  over  a slow  fire  for  ten 
minutes,  stirring  a little.  When  set,  brown  the  top  in 
front  of  the  fire;  roll  it  in  the  shape  of  an  olive,  and  serve 
very  hot. 

19.  Savoury  Omelet 

Proceed  as  in  No.  1 8,  omitting  the  tomato,  and  adding 
a teaspoonful  of  savoury  herbs,  parsley,  a little  scraped 
onion,  and  the  grated  rind  of  a lemon.  Cook  in  the 

same  way  as  tomato  omelet. 

20.  Ham  Omelet 

Take  a teaspoonful  of  chopped  ham,  a teaspoonful  of 
flour,  a little  salt  and  pepper,  a little  chopped  parsley  and 
thyme,  the  grated  rind  of  a lemon.  Put  these  ingredi- 
ents into  a basin  with  the  yolks  of  two  eggs,  a teacupful 
of  milk,  and  mix  well  together.  Whip  the  whites,  and 
add  lightly  to  the  mixture;  put  two  ounces  of  butter  into 
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an  omelet  pan,  make  it  nice  and  hot,  fry  for  ten  minutes. 
Serve  very  hot. 

21.  Eggs  in  Cups 

Butter  two  large  souffle  cases,  break  an  egg  in  each, 
sprinkle  a little  pepper  and  salt  over  the  top  and  a little 
parsley  chopped,  then  put  a teaspoonful  of  cream  on  the 
top.  Bake  in  a very  quick  oven  for  five  or  seven  minutes, 
and  serve  quickly. 


22.  Eggs  au  Gratin 

Butter  a scallop  shell  and  break  a fresh  egg  in  it;  add 
a little  pepper  and  salt ; grate  some  cheese  over  the  top. 
Bake  in  the  oven  for  five  minutes,  or  until  the  egg  is  set. 
Serve  very  hot. 

23.  Mushrooms  a la  Bechamel 

Make  the  bechamel  sauce;  take  a tablespoonful  of 
flour,  two  ounces  of  butter,  and  one  bay  leaf.  Stir  over 
the  fire  for  five  minutes.  Add  sufficient  milk  to  make  it 
a thick  saucer  season  it  with  salt  and  pepper;  add  half  a 
pound  of  button  mushrooms  (peel  them  first),  cut  in 
halves;  put  this  into  a pie-dish,  sprinkle  brown  bread- 
crumbs over  the  top.  Bake  ten  minutes.  Serve  hot 
in  another  dish  with  a paper  or  serviette. 

24.  Plain  Mushrooms 

Peel  half  a pound  of  large  mushrooms,  put  them  on 
a baking  tin,  sprinkle  with  pepper  and  salt,  and  put  a 
small  piece  of  butter  on  each.  Bake  in  the  oven  for  ten 
or  fifteen  minutes.  Make  a piece  of  toast;  dish  up  neatly 
on  the  toast,  and  serve  very  hot. 
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25.  Mushrooms  a I’lndienne 

t 

Peel  the  mushrooms  (large  ones);  fry  for  every  mush- 
room a crust  of  bread ; put  the  mushrooms  on  a tin  with 
a little  butter,  pepper  and  salt  on  them.  Cook  them, 
then  dish  a mushroom  on  each  piece  of  toast.  Just 
before  sending  to  the  table,  put  a small  piece  of  chutney 
on  each.  Serve  very  hot.  It  makes  a nice  savoury  dish 
for  a dinner-party. 

26.  Braized  Mushrooms 

Peel  large  mushrooms — wash  the  stalks — chop  them 
fine,  add  a tablespoonful  of  breadcrumbs,  a little  parsley 
and  thyme,  and  a little  pepper  and  salt.  Stir  well 
together  with  the  yolk  of  an  egg.  Turn  the  mushroom 
upside  down  and  fill  it  with  the  mixture.  Bake  in  a 
quick  oven  for  ten  minutes.  Serve  on  a hot  dish. 

27.  Stewed  Mushrooms 

Peel  some  mushrooms,  put  them  in  a stewpan  with  a 
bay  leaf,  an  onion,  a little  butter,  pepper  and  salt,  and  a 
little  stock  or  water.  Stew  them  for  twenty  minutes, 
then  mix  a teaspoonful  of  cornflour  with  water;  thicken 
them.  If  not  a nice  brown,  add  a little  browning;  dish 
up  with  sippets  of  bread  toasted.  Serve  very  hot. 

28.  Savoury  Trifles 

To  make  six  or  eight  of  these,  take  two  eggs  (separate 
the  whites  from  the  yolks);  put  the  yolks  in  a basin,  add 

182 


SAVOURIES  AND  SUPPER  DISHES 


a teaspoonful  of  flour,  a few  savoury  herbs,  a little 
chopped  ham  or  tongue,  a little  pepper  and  salt,  and  a 
small  teacupful  of  milk.  Beat  well  together  these  in- 
gredients. Whip  the  whites  to  a stiff  froth,  butter  some 
little  souffle  cases  and  fill  them.  Bake  in  a quick  oven 
for  ten  minutes.  Serve  very  hot,  or  they  will  fall. 

29.  Cheese  Souffles 

Two  eggs,  a little  grated  cheese,  a little  mustard, 
pepper  and  salt,  and  a teaspoonful  of  flour.  Separate  the 
whites  from  the  yolks.  Put  the  yolks  in  a basin,  add  half 
a cup  of  milk,  then  add  the  other  ingredients;  beat  them 
well  with  a wooden  spoon,  whip  the  whites  to  a stiff 
froth,  and  add  them  lightly  to  the  other  ingredients. 
Butter  the  souffle  cases,  fill  them  with  the  mixture,  and 
bake  in  a moderately  quick  oven  for  ten  minutes.  Dish 
up  in  a very  hot  dish  and  serve  very  quickly. 

r 

30.  Cheese  Omelet 

Two  eggs,  two  ounces  of  grated  cheese,  a little  pepper 
and  salt,  a teaspoonful  of  flour  and  a small  teacupful  of 
milk.  Separate  the  whites  from  the  yolks;  put  the  yolks 
into  a basin  with  the  other  ingredients.  Beat  well 
together;  whip  the  whites  to  a stiff  froth  and  add  lightly 
to  the  other  ingredients.  Have  ready  a hot  omelet  pan 
with  about  an  ounce  of  butter.  Fry  over  a slow  fire  for 
ten  minutes.  Brown  the  top  in  front  of  the  fire,  roll  in 
the  shape  of  an  olive ; dish  up  on  a very  hot  dish.  Serve 
quickly. 

31.  Cheese  Fondeaus 

Two  ounces  of  butter,  two  ounces  of  cheese,  and  two 
ounces  of  flour,  a small  teacupful  of  milk,  a little  cayenne 
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pepper,  and  a little  salt.  Put  the  butter  into  a saucepan, 
melt  it,  then  add  the  flour;  stir  over  the  fire  for  two  or 
three  minutes.  Add  the  milk  a little  at  a time,  stirring 
all  the  time.  When  this  is  done,  let  it  stand  for  five 
minutes,  then  add  the  cheese  and  the  yolks  of  two  eggs; 
mix  well  together  for  five  minutes  with  a wooden  spoon. 
Whip  the  whites  to  a stiff  froth,  butter  some  souffle  cases 
with  little  bands  of  buttered  paper  fixed  around  them  with 
a pin  (as  the  souffles  should  rise  much  higher  than  the 
cases).  Mix  lightly  in  the  whites;  nearly  fill  the  souffle 
cases  with  the  mixture.  Bake  for  quarter  of  an  hour  in  a 
moderately  quick  oven.  Serve  quickly,  or  they  will  fall. 


32.  Adelaide  Sandwiches 

Fry  some  crusts  of  bread,  about  the  size  of  half  a 
crown.  Mince  two  ounces  of  meat  (any  kind)  very  fine; 
with  this  mix  two  ounces  of  chutney  and  a little  salt. 
Spread  the  crusts  with  this  mixture,  and  put  another 
crust  on  the  top,  then  mix  an  ounce  of  butter  with  an 
ounce  of  grated  Parmesan  cheese.  Roll  it  into  small 
balls,  lay  it  on  each  sandwich ; put  in  the  oven  for  ten 
minutes.  Serve  hot. 

33.  Sandwiches  a I’lndienne 

Mix  a teaspoonful  of  curry  paste  with  a little  butter 
and  a little  salt,  spread  it  on  some  bread  cut  in  thin 
slices,  then  spread  potted  meat  on  it  and  cut  it  into  sand- 
wiches diamond  shape,  or  any  other  fancy  shape.  Fry 
in  hot  lard,  a nice  golden  colour.  Serve  hot.  It  is 
also  excellent  served  cold. 
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34.  Tomato  and  Eg-g-  Sandwich 

Boil  an  egg  hard.  Remove  the  shell  and  let  it  get 
quite  cold.  Cut  some  thin  slices  of  bread  and  butter, 
and  cut  a tomato  into  thin  slices,  also  the  egg.  Put 
them  alternately  on  the  bread  and  butter,  season  nicely 
with  pepper  and  salt ; lay  another  slice  of  bread  and 
butter  over  them,  press  tightly,  and  cut  into  sandwiches. 

35.  Mustard  and  Cress  Sandwiches 

Cut  some  slices  of  thin  bread  and  butter.  Have  some 
nicely  washed  and  dried  cress.  Put  it  on  the  bread  and 
butter  rather  thickly,  with  some  pepper  and  salt.  Place 
another  piece  of  bread  and  butter  on  the  top,  press  it 
well,  and  cut  into  sandwiches. 

36.  Potted  Salmon  Sandwiches  with 

Cucumber 

Cut  some  thin  bread  and  butter,  spread  on  it  some 
potted  salmon,  then  some  thin  slices  of  cucumber,  and 
lay  on  the  top  of  the  salmon.  Place  on  some  thin  bread 
and  butter,  press  tightly,  cut  into  sandwiches  any  shape 
desired.  Any  kind  of  potted  fish  will  do  for  these 
sandwiches.  , 

37.  Anchovy  and  Egg  Sandwiches 

Boil  the  eggs  hard,  cut  some  bread  and  butter,  spread 
with  a little  anchovy  paste ; chop  the  eggs  fine  and  spread 
over  the  bread  and  butter,  then  spread  another  piece  of 
bread  and  butter  with  anchovy  paste;  press  tightly 
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down,  and  cut  into  nice  shapes.  A little  chopped  lettuce 
or  cress  is  nice  with  these  sandwiches. 

38.  Sardine  Sandwiches 

Cut  some  bread  and  butter;  take  some  sardines,  re- 
move the  skins  and  bones  from  them.  Lay  them  in 
halves  on  the  bread  and  butter,  sprinkle  some  pepper 
over,  and  put  another  piece  of  thin  bread  and  butter  on 
the  top.  Cut  them  into  any  shape  sandwich  that  is  liked. 

39.  Sardine  Toast 

Bake  and  butter  a piece  of  toast,  bone  the  sardines, 
and  lay  them  as  whole  as  possible  on  the  toast;  sprinkle 
a little  pepper  over;  put  them  in  the  oven  to  get  hot ; cut 
it  into  squares.  Serve  hot. 

40.  Devilled  Sardines 

Fry  some  crusts  of  bread  one  inch  wide  and  two  inches 
long.  Lay  a sardine  on  each  piece,  put  a little  cayenne 
pepper,  and  place  them  in  the  oven  to  make  it  hot. 
Make  a skewer  hot  and  mark  the  sardine  with  it  in  two 
or  three  places  down  it.  Serve  very  hot. 

41.  Croutes  a.  la  Yorke 

Spread  some  mustard  and  butter  on  bread,  and  cut  il 
in  thin  slices;  cut  some  nice  slices  of  cooked  ham  or 
bacon,  and  spread  it  over,  then  grate  some  cheese  and  a 
little  salt  over ; put  another  piece  of  bread  which  has  been 
spread  with  mustard  and  butter,  press  it  tightly  down, 
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cut  it  in  diamond  shapes,  and  fry  in  hot  lard  a golden 
brown.  Serve  very  hot. 


42.  Ham  Sandwiches 

Mix  some  mustard  and  butter  together,  spread  on  the 
bread,  which  should  be  cut  thin,  then  cut  some  slices  of 
ham,  and  cut  into  sandwiches. 


43.  Game  Sandwiches 

Cut  the  bread  and  butter,  spread  over  some  Indian 
chutney  and  a little  salt,  then  lay  any  kind  of  cold  game 
or  chicken  on  the  bread  and  butter;  put  on  another  piece 
of  bread  and  butter,  press  tightly  down,  cut  into  sand- 
wiches. These  are  nice  for  ball  suppers. 

44.  Canopies  of  Game 

Take  some  farthing  rolls,  which  should  be  made 
oblong,  cut  off  the  tops,  take  out  the  centre,  then  chop 
some  cold  chicken  or  game  and  add  a spoonful  of  white 
sauce,  or  a spoonful  of  whipped  cream,  and  a little  salt 
with  a dessertspoonful  of  chutney;  shred  some  lettuce 
very  fine,  fill  the  canopies  with  the  mixture  of  game,  and 
put  a little  shredded  lettuce  on  the  top  of  each,  then  put 
the  top  on  and  dish  them  up,  decorating  wih  lettuce. 
These  are  nice  for  a ball  supper. 

45.  Savoury  Biscuits 

Spread  some  Cornish  cream  biscuits  with  some 
anchovy  and  butter,  grate  some  cheese  over,  and  glaze 
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the  edges  of  the  biscuits  with  the  yolk  of  an  egg;  chop 
some  parsley  fine,  and  edge  them  round  with  it.  Put  a 
little  piece  of  tomato  on  the  top.  Dish  up  on  paper. 
This  makes  a nice  little  savoury. 

46.  Kidney  Omelet 

Three  eggs,  a few  mixed  herbs,  a little  chopped 
parsley,  a little  grated  rind  of  a lemon,  a little  chopped 
onion,  a teacupful  of  milk,  a little  salt  and  pepper,  and  a 
teaspoonful  of  flour.  Beat  these  ingredients  well  to- 
gether; have  ready  a hot  omelet  pan  with  some  butter, 
pour  the  mixture  into  the  pan  and  fry,  stirring  all  the 
time  until  the  omelet  is  done.  Cut  two  kidneys  into 
slices  and  fry  with  just  a dust  of  herbs,  pepper  and  salt. 
When  done,  lay  on  one  half  of  the  omelet,  turn  the 
other  half  over  on  them,  turn  out  in  a very  hot  dish. 
Serve  with  a little  gravy  round.  The  kidneys  should  be 
fried  first  and  should  be  kept  hot  in  the  oven,  as  the 
omelet  should  not  stop  in  the  pan  after  it  is  cooked. 

47.  Oyster  Croquettes 

Blanch  and  beard  the  oysters.  Save  the  liquor  in 
which  they  were  blanched.  Cut  them  in  halves;  take 
two  ounces  of  butter,  two  ounces  of  flour,  a bay  leaf,  and 
a little  salt  and  pepper.  Stir  over  the  fire  for  five 
minutes,  then  add  the  liquor  and  sufficient  milk  to  make 
it  to  a stiff  paste ; boil  it  over  a slow  fire,  stirring  all  the 
time  for  three  minutes.  Add  the  oysters  lightly,  not 
breaking  them,  then  spread  out  on  a plate  to  cool. 
When  cold,  this  mixture  should  be  quite  stiff.  Have 
ready  some  puff  paste,  which  should  be  rolled  out  in 
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long  strips  about  three  inches  wide.  Put  a spoonful  of 
the  mixture  for  each  croquette,  all  down  the  paste,  leav- 
ing a little  space  between  each,  then  egg  the  paste  and 
turn  it  over;  cut  it  in  a half-round.  Any  kind  of  fish 
croquette  can  be  made  this  way.  Egg  and  breadcrumb 
them  (or  vermicelli  can  be  used);  fry  in  hot  lard  a nice 
golden  brown;  dish  up  in  a napkin,  decorated  with  fried 
parsley.  Serve  hot. 

48.  Devilled  Oysters 

Cut  some  bread  and  butter,  rather  thick,  into  rounds 
the  size  of  half  a crown,  put  a raw  oyster  on  each,  squeeze 
a little  lemon  on  each  and  a dust  of  cayenne.  Serve 
before  dinner,  for  appetisers. 

49.  Fried  Oysters 

Fry  some  crusts  of  bread.  Beard  the  oysters,  fry  them 
in  a little  butter  for  about  two  minutes,  add  a little  pepper 
and  salt.  Put  an  oyster  on  each  crust,  and  serve  very 
hot. 

50.  Braized  Oysters 

Spread  some  bread  and  butter  with  some  potted  salmon 
or  shrimp ; cut  it  in  small  rounds.  Peel  an  olive^  take  out 
the  stone,  and  fill  it  with  potted  salmon  ; stand  an  olive  on 
each  round,  and  dish  up  prettily  with  parsley.  Serve. 

51.  Croutes  a la  Christina 

Cut  some  bread  and  butter  in  rounds,  the  size  of  half  a 
crown.  Dip  the  edge  into  the  yolk  of  an  egg,  then  into 
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a lobster  coral.  Take  some  Christina  anchovies  which 
have  been  preserved  in  oil,  cut  in  strips,  crossbar  them 
over  the  rounds  of  bread  and  butter.  Dust  a little  coral 
over  them. 

52.  Prawns  a I’lndienne 

Fry  in  butter  for  three  minutes  a dozen  prawns,  add  a 
little  salt;  stir  in  a dessertspoonful  of  chutney;  have 
ready  some  fried  crusts  of  bread,  and  put  a little  of  the 
mixture  on  each.  Shrimps  or  lobster  may  be  used 
instead  of  prawns.  Serve  hot. 

53.  Prawns  au  Prince  of  Wales 

Take  some  small  plain  biscuits,  put  on  them  a little 
stiff  mayonnaise,  decorate  the  edges  with  chopped  truffle; 
take  three  prawns  for  each  biscuit,  and  arrange  them  like 
Prince  of  Wales’  feathers.  Serve  hot. 

54.  Biscuits  with  Kippered  Salmon 

Take  some  Cornish  cream  or  cream-cracker  biscuits, 
spread  them  with  butter  and  a little  mustard.  Put  them 
in  the  oven  ; fry  some  thin  slices  of  kippered  salmon  and 
place  them  on  the  biscuits.  Serve  very  hot. 

55.  Cheese  Straws 

Two  ounces  of  butter,  two  ounces  of  flour,  two  ounces 
of  Cheddar  or  American  cheese,  a little  cayenne  pepper, 
a little  salt,  and  put  these  ingredients  into  a basin.  Rub 
the  butter  well  in  ; take  the  yolk  of  one  egg,  make  it  into 
a stiff  paste,  flour  the  paste-board,  and  roll  out.  Cut 
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them  into  straws  three  inches  long,  bake  until  a gwlden 
brown  in  a moderate  oven;  well  watch,  as  they  burn 
quickly.  Dish  up  in  a very  hot  dish  crossways.  Serve 
hot.  Cheese  biscuits  are  made  the  same  way,  only  cut 
out  with  a round  cutter. 

56.  Souffle  Biscuits 

Take  some  Cornish  cream  biscuits  and  brush  them 
over  with  a little  salad  oil.  Slice  two  ounces  of  cheese,  a 
saltspoonful  of  mustard,  a little  salt,  a tablespoonful  of 
milk  and  the  yolk  of  an  egg.  Stir  over  the  fire  until  it 
thickens,  spread  it  on  the  biscuits.  Whip  the  white  of 
an  egg  and  spread  over  the  top.  Put  in  an  oven  for  five 
minutes.  Serve  very  hot. 

57.  Anchovy  Canopies 

Hake  a piece  of  toast  and  butter  it.  Boil  an  egg  hard. 
Separate  the  white  from  the  yolk,  and  chop  the  white  and 
the  yolk  separately.  Spread  the  toast  with  anchovy 
paste  and  a little  pepper;  put  a layer  of  white  down  the 
toast,  a layer  of  yolk  down  the  centre,  then  a layer  of 
white  again.  Cut  it  down  into  three  pieces,  and  cut  the 
pieces  into  diamond  shapes.  Take  an  anchovy  which 
has  been  preserved  in  oil,  cut  it  into  strips,  and  put  one 
strip  down  each  canopy.  Put  it  back  into  the  oven  to 
make  it  hot.  Serve  hot. 

It  can  be  served  hot  or  cold. 

58.  Scalloped  Oysters 

Take  two  ounces  of  butter,  two  ounces  of  flour,  a little 
salt  and  pepper,  and  sufficient  milk  to  make  it  into  a 
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thick  sauce.  Take  a dozen  sauce  oysters,  beard  them, 
cut  them  into  halves,  and  add  to  the  sauce  two  or  three 
drops  of  lemon  juice;  butter  the  scallop  shells,  sprinkle 
them  over  with  breadcrumbs,  fill  the  shells  with  the 
mixture,  and  then  sprinkle  brown  breadcrumbs  over  the 
top.  Bake  in  a moderate  oven  for  five  or  ten  minutes. 
Serve  hot. 

59.  Lobster  Souffle 

Proceed  as  in  No.  58,  adding  the  yolk  of  an  egg  and 
the  white  whipped.  Bake  in  a ramakin  case.  Serve 
quickly. 

60.  Savoury  Custards 

Take  two  egg s,  a small  teacupful  of  milk,  a little 
pepper  and  salt,  and  beat  well  together.  Butter  some 
small  dariol  moulds,  put  the  mixture  in,  and  steam  for 
ten  minutes.  When  done,  turn  them  out  into  a hot  dish 
and  sprinkle  some  lobster  coral  over  one,  and  chopped 
parsley  over  the  other  alternately.  Serve  hot. 

61.  Macaroni  Cheese 

Boil  two  ounces  of  macaroni  for  one  hour,  strain  it  on 
a sieve,  cut  it  in  inch  lengths,  put  it  into  a saucepan  with 
two  ounces  of  cheese,  a dessertspoonful  of  flour,  a little 
milk,  a saltspoonful  of  mustard,  a little  salt  and  pepper, 
and  stir  it  over  the  fire  until  it  thickens.  Put  it  into  a 
dish,  slice  some  cheese  over,  brown  in  a quick  oven. 
Serve  very  hot. 

62.  Macaroni  Souffles 

( For  Six  People ) 

Take  two  ounces  of  butter,  two  ounces  of  flour,  two 
ounces  of  cheese,  a teacupful  of  milk,  the  yolks  and  the 
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whites  of  two  eggs,  and  a little  mustard,  pepper,  and 
salt.  Put  the  butter  and  flour  into  a stewpan.  Stir  over 
the  fire,  then  add  the  milk  and  the  other  ingredients, 
excepting  the  eggs.  Stir  until  it  boils  and  thickens,  then 
add  the  yolks  and  the  whites,  whipped  and  mixed  in 
lightly.  Put  into  souffle  cases  and  bake  for  a quarter  of 
an  hour  in  a quick  oven.  Serve  hot. 

63.  Macaroni  Croquettes 

Make  a mixture  like  No.  62,  leaving  out  the  whites  of 
the  eggs.  Let  the  mixture  get  quite  cold,  roll  it  into 
balls  and  roll  them  in  breadcrumbs,  then  into  an  egg 
and  into  breadcrumbs  again.  Fry  in  hot  lard  a golden 
brown.  Dish  up  on  a napkin  and  serve  with  fried 
parsley.  Serve  very  hot. 

64.  Egrgfs  in  Aspic 

Boil  the  eggs  hard  and  make  an  aspic  jelly  with  three 
ounces  of  white-leaf  gelatine,  one  quart  of  stock  or 
water.  The  stock  that  a rabbit  or  chicken  has  been 
boiled  in  makes  a nice  aspic.  If  water  is  used;  a tea- 
spoonful of  Liebig’s  must  be  added,  a bunch  of  savoury 
herbs,  carrot,  and  onion,  a little  celery,  a teaspoonful  of 
Worcester  sauce,  a bay  leaf,  salt,  and  the  white  of  an 
egg;  whisk  over  the  fire  until  it  comes  to  the  boil,  then 
add  a teaspoonful  of  vinegar  and  one  lump  of  loaf  sugar. 
Let  it  stand  for  three  minutes,  when  it  should  be  quite 
clear.  Strain  it  through  a napkin.  Settle  in  the  bottom 
of  a dariol  mould,  and  decorate  with  a little  truffle  and 
tomato.  Cut  the  eggs  in  halves  and  put  the  yolk  side 
to  the  bottom.  Put  about  a teaspoonful  of  aspic  to  set 
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it.  When  the  eggs  are  set  in  the  bottom,  fill  the  mould 
up  with  aspic  and  let  it  set  quite  firm.  Dip  into  hot 
water  and  turn  out  on  a dish,  and  chop  aspic  and  put 
around.  Serve  for  second  course  or  supper  dish. 

65.  Larks  in  Aspic 

Bone  the  larks ; stuff  them  with  sausage  meat.  Fill  the 
larks  with  a little  chopped  truffle  and  tongue  mixed. 
Sew  them  up  in  their  perfect  shape,  put  them  in  a baking 
tin  ; half  cover  them  with  stock,  and  a bunch  of  savoury- 
herbs.  Butter  a paper,  cover  the  tin  with  it,  put  them  in 
a slow  oven,  and  cook  for  half  an  hour.  When  quite 
cold,  take  off  the  string  and  set  a dariol  or  any  fancy 
mould  which  is  deep  enough  to  hold  the  lark;  put  the 
lark  in  the  mould,  and  fill  it  as  in  No.  64  with  aspic 
jelly.  Serve  as  a second  course  or  entree ; turn  out  and 
decorate  with  aspic. 


66.  French  Salad 

One  tablespoonful  of  vinegar,  two  of  salad  oil,  a salt- 
spoonful  of  salt,  one  of  mustard,  and  a teaspoonful  of 
sugar,  a little  onion  or  chopped  chives,  and  some 
chopped  mint.  Wash  a lettuce  and  dry  it  well.  Break 
it  up  into  the  salad  bowl ; have  the  dressing  mixed  in  a 
cup,  pour  over  just  before  sending  to  the  table.  This  is 
excellent,  served  with  hot  or  cold  meat. 

67.  Salad  Dressing: 

The  yolks  of  two  eggs,  a teaspoonful  of  sugar,  a salt- 
spoonful  of  salt  and  mustard.  Stir  these  ingredients 
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well  together  in  a basin,  adding  slowly  about  a table- 
spoonful of  salad  oil  and  one  of  cream. 

68.  Winter  Salad 

Cut  some  very  fine  crisp  white  cabbage  or  brussels 
sprouts  in  very  fine  shreds,  a few  slices  of  onion  very 
thin,  and  a little  celery  shredded.  Mix  these  ingredients 
all  together  and  put  into  a salad  bowl.  Slice  some  beet- 
root and  put  over  the  top,  arranging  it  nicely ; put  the 
salad  dressing  in  the  centre  (it  should  be  as  stiff  as 
mayonnaise).  This  makes  an  excellent  substitute  for 
lettuce  in  winter. 


69.  Dressed  Tomatoes 

Slice  the  tomatoes  on  a dish  or  plate,  and  put  a table- 
spoonful of  vinegar,  one  of  salad  oil,  pepper  and  salt, 
and  chop  some  parsley  and  sprinkle  over  the  top.  Serve 
nicely  with  cold  pork  or  cold  veal. 

70.  Another  Winter  Salad 

Take  three  cold  potatoes,  one  carrot  cooked,  and  one 
beetroot.  Cut  them  all  into  dice,  and  cover  the  top  with 
mayonnaise  sauce.  Suitable  for  all  sorts  of  cold  meats. 

7 1 . Lobster  Salad 

Take  the  meat  from  a fresh  lobster  and  put  on  a dish, 
cut  some  lettuce  very  fine,  put  around  it,  and  put  salad 
dressing  as  in  No.  67. 
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7 2.  Salmon  Mayonnaise 

Any  remains  of  cold  salmon  do  for  this.  Cut  a nice 
large  lettuce,  lay  it  on  a dish,  pile  the  salmon  in  the 
centre ; cover  the  fish  with  mayonnaise  sauce,  decorate 
with  hard-boiled  eggs,  beetroot  or  tomato,  and  a border 
of  cucumber  around.  Turbot  or  any  kind  of  fish  can  be 
served  this  way. 
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7 3.  Mayonnaise  Sauce 

The  yolks  of  two  eggs,  a saltspoonful  of  mustard,  one 
of  salt,  and  one  of  sugar ; stir  these  well  together,  adding 
a little  salad  oil  and  vinegar  alternately  until  it  becomes 
thick.  The  basin  should  be  stood  in  ice — if  not  procur- 
able, very  cold  water — and  placed  in  a very  cool  place. 


7 4.  Mock  Mayonnaise 

A tablespoonful  of  flour,  one  of  salad  oil,  a saltspoon- 
ful of  mustard,  salt  and  sugar,  an  onion,  and  a bay  leaf. 
Stir  these  over  the  fire  for  five  minutes ; add  a tablespoon- 
ful of  vinegar,  and  a teaspoonful  of  tarragon  vinegar; 
stir  it  and  add  sufficient  water  to  make  it  the  thickness  of 
mayonnaise,  then  beat  in  the  yolks  of  two  eggs.  If  it  be 
too  thick  when  cold,  add  a little  milk.  This  is  excellent 
for  sauce  for  all  kinds  of  chicken  and  salad,  being  equal 
in  flavour  to  mayonnaise,  but  not  so  rich. 


75.  Tartare  Sauce 


This  is  made  the  same  as  mayonnaise,  with  a teaspoon- 
ful of  chopped  parsley  and  thyme  and  tarragon  vinegar 
mixed.  Serve  with  all  kinds  of  fish. 
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7 6.  Bechamel  Sauce 

Two  ounces  of  butter,  two  of  flour,  a bunch  of  savoury 
herbs,  and  half  a pint  of  milk,  with  half  a pint  of  stock. 
Stir  over  the  fire  the  butter  and  flour,  then  add  the 
stock,  then  the  milk,  and  a little  salt  and  pepper.  Stir 
well  and  boil  for  five  minutes.  Pass  it  through  a fine 
sieve,  then  it  is  ready  for  use. 

77.  Bread  Sauce 

One  and  a half  teacupfuls  of  milk,  one  bay  leaf,  one 
onion,  a little  salt  and  pepper,  a small  piece  of  butter,  two 
good  tablespoonfuls  of  breadcrumbs,  and  stir  over  the 
fire  until  it  boils.  Let  it  stand  a few  minutes  before 
sending  to  table.  See  that  the  sauce  is  quite  smooth,  and! 
take  out  the  onion  and  bay  leaf ; pour  into  a sauceboat, 
serve  with  poultry  and  game. 


78.  Melted  Butter 

Two  ounces  of  butter,  two  ounces  of  flour,  and  a little 
pepper  and  salt.  Stir  over  the  fire  for  a minute  or  two 
the  butter  and  flour  ; add  sufficient  water  to  make  it  rather 
a thick  sauce.  Boil  it  for  a minute  or  two.  It  can  be 
served  with  various  things,  or  made  into  anchovy  sauce 
by  adding  a teaspoonful  of  anchovy. 

7 9.  Clarified  Butter 

Into  a small  saucepan  put  about  three  ounces  of  butter ; 
let  it  clarify  on  the  stove  for  ten  minutes;  pour  it  gently 
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into  a sauceboat,  being  careful  not  to  let  the  sediment 
go  in. 

80.  Browned  Butter 

Take  two  ounces  of  beef  dripping,  two  of  flour,  half  a 
pint  of  water  or  stock,  a teaspoonful  of  Worcester  sauce, 
one  of  ketchup,  a few  drops  of  anchovy,  an  onion,  a bay 
leaf,  and  a little  salt.  Stir  the  dripping  and  flour  over 
the  fire  for  five  minutes  with  the  bay  leaf  and  onion 
added,  then  add  gradually  the  water  or  stock,  and  stir 
over  the  fire  until  it  boils.  Let  it  simmer  on  the  stove  for 
a little  while.  This  sauce  is  excellent  served  with  steak, 
chops,  or  plain  cutlets. 

81.  Browning1  for  Gravies 

Half  a pound  of  Demarara  sugar,  and  an  ounce  of 
butter.  Stir  these  over  the  fire  until  it  is  quite  a dark 
brown,  stirring  all  the  time.  Put  in  a gill  of  water,  let  it 
boil  up;  stir  until  it  becomes  smooth,  put  it  into  a bottle 
for  use.  It  will  keep  for  any  length  of  time,  and  is  used 
for  browning  all  sorts  of  sauces  and  gravies. 

82.  Anchovy  Sauce 

One  tablespoonful  of  flour,  an  ounce  of  butter,  little 
pepper,  and  a teaspoonful  of  anchovy.  Stir  the  flour 
and  butter  over  the  fire,  add  a teacupful  of  milk,  and 
stir  it  until  it  boils.  If  too  thick,  add  a little  water. 
This  sauce  is  used  with  various  fish. 

83.  Genoese  Sauce 

A little  carrot,  onion,  a bay  leaf,  a few  herbs,  a little 
butter,  and  two  or  three  mushrooms ; chop  the  carrot  fine 
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with  a little  chopped  ham,  and  chop  the  mushrooms. 
Make,  as  in  No.  80,  some  browned  butter.  Put  into  it  the 
above  ingredients.  Serve  with  cutlets  of  various  kinds. 

84.  Dutch  or  Hollandaise  Sauce 

Make  as  in  No.  78  a melted  butter;  add  to  it  an  onion, 
a bay  leaf,  a teaspoonful  of  vinegar,  and  a little  mustard. 
Just  before  sending  to  table  beat  in  the  yolk  of  an  egg, 
whisk  in  well,  and  be  careful  it  does  not  boil  after  the 
egg  is  in  or  it  will  spoil  the  sauce.  Serve  with  all  kinds 
of  fish. 

85.  Robert  Sauce 

Use  browned  butter  as  in  No.  80,  about  half  a pint; 
one  sliced  apple,  a tablespoonful  of  red  currant  jelly  or 
jam,  a bay  leaf  or  two,  and  a sliced  onion.  Let  it 
simmer  for  half  an  hour  on  the  stove.  Pass  through  a 
sieve  and  serve  with  pork  or  veal. 

86.  Gravy  for  Venison 

The  trimmings  of  venison,  two  good  tablespoonfuls  of 
red  currant  jam,  and  a pint  of  browned  butter,  rather 
thin.  Add  to  it  the  trimming  of  venison,  a teaspoonful  of 
walnut  ketchup,  and  let  it  simmer  for  an  hour ; next  add 
a glass  of  port  wine  or  a little  claret,  with  the  juice  of  a 
lemon.  Serve  with  venison  or  venison  cutlets^  in  a sauce- 
boat. 

87.  Horse-radish  Sauce 

A 

A stick  of  grated  horse-radish,  a teaspoonful  of  sugar, 
a teaspoonful  of  prepared  mustard,  a little  whipped  cream 
and  a tablespoonful  of  vinegar.  Stir  together  well, 
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adding  the  whipped  cream  last.  Serve  with  hot  or  cold 
roast  beef. 

88.  Mustard  Sauce  for  Fresh 
Herrings 

One  dessertspoonful  of  salad  oil,  ditto  of  flour,  a salt- 
spoonful  of  salt,  ditto  of  mustard,  one  onion,  one  bay 
leaf,  a dessertspoonful  of  vinegar.  Slice  the  onion,  fry 
it  in  oil  with  a bay  leaf,  then  add  the  flour;  stir  over 
the  fire,  add  sufficient  water  to  make  it  into  a nice  sauce ; 
strain  it  into  a sauceboat. 

89.  Apple  Sauce 

Three  large  apples  sliced,  a little  piece  of  butter,  a 
little  sugar,  two  cloves,  and  a tablespoonful  of  water. 
Let  it  stew  for  half  an  hour,  stirring  it  occasionally.  It 
is  served  with  goose  or  pork. 

90.  Tomato  Sauce 

About  a teacupful  of  melted  butter,  as  in  No.  78,  three 
tomatoes  sliced,  and  one  onion,  seasoned  with  pepper 
and  salt  and  a bay  leaf ; simmer  on  a slow  fire  until  the 
onion  and  tomato  are  done;  pass  through  a strainer,  then 
it  is  ready  for  use. 

91.  Another  Tomato  Sauce 

One  tablespoonful  of  tomatQ  ketchup,  two  ditto  of 
melted  butter  as  in  No.  78,  and  a bay  leaf.  Stir  over  the 
fire  until  it  boils;  season  with  pepper  and  sa»t. 

92.  Lobster  Sauce 

Two  ounces  of  butter,  a tablespoonful  of  flour,  one 
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small  lobster,  and  a little  spawn.  Stir  the  butter  and 
flour  over  the  fire,  and  pass  the  spawn  through  a sieve 
with  a little  bit  of  butter.  Add  sufficient  milk  to  make  it 
into  a thick  sauce,  then  take  out  the  lobster  from  the 
shell  and  cut  it  into  small  pieces;  add  it  to  the  sauce. 
1 his  is  served  with  turbot. 

93.  Mussel  Sauce 

Scale  and  beard  the  mussels;  pull  out  the  little  green 
weed  which  is  poisonous  ; make  a melted  butter  as  in  No. 
78,  add  half  a pint  of  mussels,  half  a pint  of  sauce,  and 
a dessertspoonful  of  tarragon  vinegar,  ditto  of  chopped 
parsley,  and  a teaspoonful  of  anchovy  sauce.  Excellent 
served  with  fillets  of  sole,  or  any  other  fish  fillets. 

94.  Shrimp  Sauce 

Make  the  sauce  as  in  No.  92,  adding  a few  drops  of 

anchovy  and  a pint  of  picked  shrimps  instead  of  the 
lobster. 

95.  Oyster  Sauce 

Six  sauce  oysters,  two  ounces  of  butter,  a tablespoon- 
ful of  flour,  one  bay  leaf,  pepper  and  salt.  Blanch  the 
oysters,  beard  them,  save  the  water  in  which  they  were 
blanched,  stir  the  butter  and  flour  together,  then  add  the 
water  the  oysters  were  blanched  in,  with  sufficient  milk 
to  make  a thick  sauce ; squeeze  the  juice  of  half  a lemon, 
and  add  the  oysters.  Lemon  juice  need  not  be  added  if 
it  is  not  liked.  Serve  in  a hot  boat  with  cod. 

96.  Crab  Sauce 

Take  the  meat  from  a small  crab,  and  half  a pint  of 
melted  butter  (No.  78),  and  a tablespoonful  of  cream. 
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Cut  the  meat  into  small  pieces,  ancl  add  to  the  sauce.  Let 
it  simmer  over  the  fire  for  a few  minutes,  then  add  a 
teaspoonful  of  anchovy  sauce.  Serve. 

97.  Soubise  Sauce 

Two  large  potatoes  and  two  onions  sliced,  pepper  and 
salt,  half  a pint  of  white  stock,  two  ounces  of  butter,  and 
a bay  leaf.  Let  them  simmer  over  a slow  fire  for  an 
hour,  pass  it  through  a fine  wire  sieve,  and  put  it  back 
into  a clean  saucepan.  Add  a little  new  milk,  and  if  not 
sufficiently  thick,  thicken  it  with  a teaspoonful  of  corn- 
flour mixed  with  a little  milk.  Excellent  served  with 
cutlets. 

98.  Egg;  Sauce 

Two  ounces  of  butter,  a tablespoonful  of  flour,  pepper 
and  salt,  a hard-boiled  egg.  Stir  together  the  butter  and 
flour,  then  add  half  a pint  of  milk,  season  it,  and  chop 
the  egg  fine ; add  the  egg  to  the  sauce.  This  sauce 
should  be  perfectly  smooth  before  the  egg  is  added. 
Served  with  salt  fish. 


99.  Clear  Sauce 

Half  a pint  of  clear  soup,  a teaspoonful  of  Harvey 
sauce,  ditto  of  ketchup,  a teaspoonful  of  cornflour,  a 
bunch  of  savoury  herbs,  a bay  leaf,  and  a teaspoonful  of 
chutney.  Stir  all  together  until  it  boils;  add  a little  salt. 
Let  it  stand,  then  strain.  Ready  for  use. 

100.  Fennel  Sauce 

Make  a sauce  as  in  No.  98,  add  a tablespoonful  of 
chopped  fennel,  a teaspoonful  of  vinegar;  season  nicely, 
and  serve  with  mackerel  or  salmon  trout. 
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101.  Pourade  Sauce 

Chop  a little  ham,  cooked  carrot,  and  a little  truffle;  a 
tablespoonful  of  vinegar,  ditto  of  mushroom  ketchup, 
two  ounces  of  butter,  and  ditto  of  flour.  Stir  the  butter 
and  flour  over  the  fire,  then  add  the  ketchup  and  the 
vinegar,  with  sufficient  white  stock  to  make  it  into  a 
nice  thick  sauce,  then  add  the  other  ingredients.  Let 
them  cook  over  the  fire  until  the  sauce  is  nicely  done. 
Skim  off  the  fat,  and  serve.  This  can  be  used  for  various 
things. 

102.  Maitre  d’Hotel  Sauce 

Two  ounces  of  butter,  ditto  of  flour,  a good  teaspoon- 
ful of  chopped  parsley,  a little  pepper  and  salt.  Stir  the 
butter  and  flour  over  the  fire  together,  and  moisten  it 
with  white  stock.  Then  add  a little  milk  or  cream.  Stir 
until  it  boils;  add  the  juice  of  a lemon,  pepper  and  salt, 
and  bring  it  up  to  the  boil  just  before  sending  to  table; 
add  the  parsley. 

103.  Economical  Maitre  d’Hotel 
Sauce 

A dessertspoonful  of  cornflour,  ditto  of  tarragon 
vinegar,  and  a teaspoonful  of  chopped  parsley,  salt  and 
pepper.  Stir  the  cornflour  into  half  a pint  of  water, 
bring  to  the  boil  over  the  fire;  add  the  other  ingredients. 
Let  it  boil  for  a minute  or  two ; whisk  in  the  yolk  of  an 
egg  just  before  serving. 

104.  Maitre  d’Hotel  Butter 

Two  ounces  of  fresh  butter,  a teaspoonful  of  parsley 
(fresh),  the  juice  of  a lemon,  a little  salt  and  pepper. 
Mix  well  together  with  a knife. 

204 


SAUCES 


105.  Anchovy  Butter 

Two  ounces  of  butter,  a teaspoonful  of  anchovy  paste 
or  sauce,  a little  cayenne  pepper.  Mix  well  together 
with  a knife. 

106.  Indienne  Butter 

Take  a teaspoonful  of  curry  powder,  one  of  «urry 
paste,  two  ounces  of  butter;  mix  well  together. 

107.  Bloater  Butter 

Proceed  as  in  No.  105,  using  bloater  paste  instead  of 
anchovy. 

108.  Mustard  Butter 

Two  ounces  of  butter,  a teaspoonful  of  dry  mustard, 
one  of  salt.  Mix  the  mustard,  butter,  and  salt  well 
together. 

109.  Cumberland  Sauce 

Half  a pint  of  clear  gravy  soup,  one  tablespoonful  of 
chutney,  a teaspoonful  of  Harvey  sauce,  ditto  of  Worces- 
ter, a dessertspoonful  of  red  currant  jelly,  a saltspoonful 
of  salt,  one  leaf  of  gelatine,  and  a glass  of  sherry ; boil  it 
all  together  for  five  minutes,  strain  it  into  a sauceboat, 
and  let  it  get  quite  cold.  Serve  with  cold  salt  beef  or 
spiced  beef. 

110.  Ravigotte  Sauce 

Proceed  as  in  maitre  d’hbtel  sauce;  a teaspoonful  of 
tarragon  vinegar,  a little  Harvey  sauce,  a little  chili 

205 


MRS  EDWARDS’  COOKERY  BOOK 

vinegar,  and  a little  anchovy  sauce.  Put  them  in  the 
sauce  and  stir  over  the  fire  for  a minute.  Strain  it  and 
serve. 

111.  Orange  Sauce 

Take  half  a pint  of  browned  butter  as  in  No.  80,  add 
the  juice  and  rind  of  an  orange  to  it.  Let  it  boil  over 
the  fire  for  ten  minutes;  strain  it.  Serve  with  duck  or 
goose. 

112.  A Good  Sauce  for  Wild  Duck 

A gill  of  browned  butter  (No.  80),  half  a glass  of  port 
wine;  squeeze  the  juice  of  a lemon,  a dessertspoonful  of 
red  currant  jelly,  a teaspoonful  of  chili  vinegar,  and  a 
little  salt ; stir  over  the  fire  until  it  boils. 

113.  Onion  Sauce 

Peel  three  large  onions,  slice  them,  and  boil  them  in 
water  with  a little  salt  for  half  an  hour ; add  a tablespoon- 
ful of  flour,  mixed  with  milk,  and  two  ounces  of  butter. 
Pass  it  through  a strainer  or  sieve,  and  serve  as  herein 
directed,  according  to  directions. 

114.  Fried  Croutes  for  Soup 

Cut  a slice  of  bread  from  a loaf,  rather  thick.  Cut 
it  in  small  square  dice,  and  fry  a nice  golden  colour  in 
hot  lard;  drain  the  fat  from  the  croutes,  and  serve  on  a 
plate  separately.  May  be  used  with  various  soups. 

115.  Chateaubriand  Sauce 

Add  a gill  of  pourade  sauce  as  in  No.  ioi,  a little 
chopped  truffle,  and  a dessertspoonful  of  red  currant 
jelly,  ditto  of  vinegar.  Boil  together  for  five  minutes. 
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116.  Indienne  Sauce 

Two  ounces  of  butter,  ditto  of  flour,  a bay  leaf,  an 
onion,  and  a teaspoonful  of  curry  powder;  fry  the  onion 
and  bay  leaf  in  the  butter,  then  add  the  flour,  salt,  and 
curry  powder.  Stir  over  the  fire  for  a minute  or  two  to 
bake  it  well,  then  add  half  a pint  of  milk,  and  stir  it  until 
it  boils.  Let  it  stand  for  half  an  hour,  then  skim  and 
strain  it.  It  is  then  ready  for  use. 

117.  Venison  Sauce 

A glass  of  port  wine,  a small  stick  of  cinnamon,  the 
rind  of  a lemon,  a tablespoonful  of  red  currant  jelly,  a 
saltspoonful  of  salt,  and  half  a pint  of  brown  gravy,  with 
a piece  of  ginger.  Boil  all  for  ten  minutes. 

118.  Italian  Sauce 

Chop  a shallot  very  fine,  and  put  a dessertspoonful  of 
salad  oil  into  a saucepan,  and  fry  this  over  the  fire  with  a 
bay  leaf  and  a pinch  of  savoury  herbs,  but  do  not  let  the 
shallot  brown.  When  it  is  fried,  add  a tablespoonful  of 
chopped  mushroom  ketchup  and  half  a pint  of  stock,  and 
a little  salt.  Let  it  boil  for  ten  minutes  by  the  side  of  the 
fire,  skimming  it  well  all  the  time;  take  out  the  bay  leaf 
and  it  will  be  ready  for  use. 

119.  Piquante  Sauce 

One  gherkin,  a few  capers,  one  shallot,  all  chopped  as 
fine  as  dust ; put  into  a stewpan  with  a little  pepper  and 
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salt,  a wineglass  of  vinegar,  a gill  of  stock  or  water,  a 
teaspoonful  of  rue,  a little  browning,  ditto  of  anchovy. 
Boil  and  skim  until  ready  for  use. 

1 20.  Brown  Caper  Sauce 

Half  a pint  of  browned  butter  (No.  80),  a teaspoonful 
of  vinegar,  a little  salt  and  pepper,  and  chop  a teaspoon- 
ful of  capers  and  add  to  the  sauce.  This  is  nice  served 
with  mackerel. 

121.  White  Caper  Sauce 

Two  ounces  of  butter,  a tablespoonful  of  flour,  a little 
salt,  a teaspoonful  of  vinegar,  and  half  a pint  of  stock  in 
which  mutton  has  been  boiled  (for  this  sauce  is  used  for 
boiled  mutton).  Stir  over  the  fire  until  it  boils  and  is 
quite  smooth.  Add  some  capers  and  serve  with  boiled 
mutton. 

12  2.  Reforme  Sauce 

Half  a pint  of  browned  butter  (No.  8o),  a teaspoonful 
of  anchovy,  a dessertspoonful  of  red  currant  jelly,  ditto 
of  tarragon  vinegar,  one  bay  leaf,  and  a few  herbs.  Let 
it  simmer  for  half  an  hour.  Boil  and  skim,  then  it  is 
ready  for  use. 

1 23.  Rue  for  Thickening-  Sauces 

Take  one  pound  of  beef  dripping  or  butter,  put  into  a 
stewpan  with  a good  bunch  of  savoury  herbs,  and  sliced 
onions.  Fry  these  over  the  fire  for  five  minutes.  After 
it  is  melted,  add  gradually  one  pound  of  flour  and  a tea- 
spoonful of  salt.  Stir  over  the  fire  for  quarter  of  an 
hour,  until  it  ceases  to  stick  at  the  bottom,  thejn  turn  it 
into  a pot  until  ready  for  use.  Use  as  directed. 
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1 24.  Devilled  Mixture  for  Grills 

A mustardspoonful  of  mustard,  a dessertspoonful  of 
chutney,  a teaspoonful  of  anchovy,  a dessertspoonful  of 
melted  butter  or  salad  oil,  a little  cayenne  pepper,  and  a 
saltspoonful  of  salt.  Mix  well  together.  This  is  used 
for  all  kinds  of  grills. 

PUDDING  SAUCES 
125.  Souffle  Sauce 

Take  a tablespoo|nful  of  warm  water,  the  yolk  of  an 
egg,  a dessertspoonful  of  sugar,  a teaspoonful  of  vanilla 
flavouring.  Put  these  ingredients  into  a clean  enamel 
saucepan.  Whip  them  over  a slow  fire  until  the  sauce 
becomes  very  stiff.  Put  it  over  any  kind  of  steamed 
puddings  in  spoonfuls.  Serve  immediately  or  the  sauce 
will  be  spoilt.  Wihe  or  liquor  of  any' kind  can  be  used 
instead  of  vanilla  flavouring. 

1 26.  Brandy  Butter 

Quarter  of  a pound  of  butter,  ditto  of  castor  sugar, 
half  a wineglassful  of  brandy.  Beat  the  sugar  and 
butter  together  to  a cream.  Add  the  brandy  a little  at  a 
time,  beat  it  into  the  sauce,  then  put  it  into  a sauceboat, 
and  serve  cold  with  plum  pudding  or  any  kind  of  rich 
pudding. 

1 27.  Strawberry  Sauce 

One  tablespoonful  of  strawberry  jam,  a good  teaspoon- 
ful of  cornflour,  a gill  of  water.  Boil  the  strawberry  jam 
and  water  together  for  a minute  or  two,  then  mix  a 
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teaspoonful  of  cornflour  into  a little  water,  and  stir  it  in 
the  sauce.  Boil  for  a minute  or  two.  Strain  over  the 
pudding,  pressing  the  strawberry  well  through  the 
strainer  with  a wooden  spoon. 

1 28.  Black  Currant  or  Blackberry 
Sauce 

A tablespoonful  of  black  currant  jam  or  jelly,  a gill  of 
water,  a teaspoonful  of  cornflour.  Boil  the  jam  and 
water  together  for  five  minutes.  Mix  the  cornflour  in  a 
little  water  and  stir  into  the  currant.  Let  it  boil  for  a 
minute  or  two.  Strain  around  or  over  the  pudding, 
pressing  the  fruit  well  through  the  strainer. 


1 29.  Red  Currant  and  Raspberry 
Sauce 

One  tablespoonful  of  red  currant  and  raspberry  jam,  a 
gill  of  water.  Boil  it  together  for  five  minutes.  Mix  a 
teaspoonful  of  cornflour  in  a little  water,  stir  it  into  the 
sauce ; let  it  boil  for  a minute  or  two.  Strain  it  over  the 
pudding.  This  is  excellent  served  with  any  kind  of 
plain  steamed  puddings. 

1 30.  Marmalade  Sauce 

One  good  tablespoonful  of  marmalade,  a gill  of  water, 
a teaspoohful  of  cornflour  in  a little  water.  Let  the 
marmalade  and  water  boil  together  for  five  minutes,  then 
add  the  cornflour,  and  pour  the  sauce  over  the  pudding 
without  straining. 
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131.  Custard  Sauce 

A gill  of  milk,  a good  heaped-up  teaspoonful  of  Sun- 
shine custard  powder,  a teaspoonful  of  sugar,  some 
essence  of  lemon ; stir  over  the  fire  until  it  boils.  This 
can  be  flavoured  with  wfne,  and  served  with  various 
kinds  of  puddings. 

132.  Wine  Sauce 

One  glass  of  sherry,  ditto  of  water,  a teaspoonful  of 
cornflour,  ditto  of  sugar.  Put  them  into  a stewpan,  and 
stir  over  the  fire  until  it  boils.  Serve  with  any  kind  of 
pudding. 

133.  Cocoanut  Sauce 

A dessertspoonful  of  cocoanut,  ditto  of  sugar,  a gill  of 
milk,  and  a teaspoonful  of  cornflour.  Stir  over  the  fire 
until  it  boils.  Serve  with  any  kind  of  pudding. 

134.  Rum  Sauce 

A tablespoonful  of  rum,  a wineglass  of  water,  a tea- 
spoonful of  sugar,  ditto  of  cornflour;  stir  it  over  the  fire 
until  it  boils.  This  is  excellent  served  with  Savarin 
pudding. 

Brown  & Poison’s  cornflour  is  the  best. 
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1.  Bread  Rolls,  Scones  or  Teacakes 

One  pound  of  Vienna  flour,  one  ounce  of  butter,  half 
an  ounce  of  compressed  yeast,  half  a teaspoonful  of  salt, 
the  same  of  castor  sugar,  one  egg,  and  half  a pint  of 
milk.  Put  the  yeast  and  sugar  into  a small  basin,  stir 
with  a wooden  spoon  until  it  is  mixed.  Add  a table- 
spoonful of  flour,  and  half  the  milk,  which  should  be 
slightly  warmed.  Stand  the  basin  in  a warm  place  for 
ten  minutes  for  the  yeast  to  rise  (this  is  called  the 
sponge).  In  the  meantime  put  the  flour  in  a mixing 
basin  with  the  salt  and  butter.  Rub  the  butter  well  into 
the  flour  with  the  fingers.  Beat  up  the  egg  lightly,  stir 
it  to  the  rest  of  the  tepid  milk.  Afterwards  mix  the  egg 
and  milk  with  the  yeast  sponge.  Make  a hole  in  the 
middle  of  the  flour,  pour  in  the  liquid,  and  with  a spoon 
gradually  work  the  flour  into  a smooth  dough.  Knead  it 
a little,  cover  the  basin  with  a cloth,  and  stand  in  a warm 
place  for  an  hour  (or  rather  more)  for  the  dough  to  rise. 
If  it  rises  very  quickly,  push  it  down  again  with  the 
hands.  This  may  be  done  a time  or  two  during  the 
hour,  and  will  help  to  make  the  bread  light.  Turn  the 
dough  on  to  a floured  board,  flour  the  hands,  and  knead 
it  until  it  is  perfectly  smooth  and  elastic  to  the  touch. 
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It  will  take  from  five  to  ten  minutes.  Kneading  is  a 
continual  turning  of  the  outer  edges  of  the  dough  into 
the  middle,  and  pressing  it  down  with  the  hands.  Shape 
the  dough  into  two  or  three  loaves. 

Vienna  Bread  is  generally  made  into  pointed  loaves 
with  three  crossway  gashes  across  the  middle,  or  with  a 
plait.  When  shaped,  place  the  loaves  on  a floured 
tin ; set  this  on  a pan  of  boiling  water  for  the  head  to 
rise  (from  ten  to  twenty  minutes).  Next,  bake  in  a well- 
heated  oven.  The  loaves  take  from  thirty  to  forty 
minutes  to  bake.  If  they  sound  hollow,  when  tapped 
with  the  hand,  they  are  cooked.  They  should  be  set  on 
end,  or  placed  on  a sieve  till  cold. 

2.  Vienna  Rolls 

These  are  made  from  the  above  recipe,  given  for 
Vienna  bread,  but  if  desired  a little  shorter,  another 
ounce  of  butter  is  added.  The  usual  shapes  are  round, 
oblong,  rolls,  horseshoes,  twists,  and  crescents. 

3.  Paisley  Rolls 

Ingredients  : One  pound  of  ordinary  flour,  two  ounces 
of  Paisley  flour,  one  egg,  half  a pint  of  milk,  half  a tea- 
spoonful of  castor  sugar,  half  a teaspoonful  of  salt. 

Mix  the  two  flours  together  with  the  salt  and  sugar; 
beat  the  egg  to  a froth,  and  mix  with  cold  milk.  Mix  it 
into  a soft  dough  (it  will  not  require  much  kneading). 
Shape  into  tiny  cottage  loaves,  plaits,  fingers,  or  “ S ” 
Coburgs.  Bake  at  once  in  a quick  oven. 

4.  Salt  Sticks 

Ingredients  : One  pound  of  Vienna  flour,  one  ounce 
of  butter,  half  an  ounce  of  yeast,  half  a teaspoonful  of 
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salt,  and  one  and  a half  gills  of  milk,  with  water  in  equal 
proportions. 

Rub  the  butter  into  the  flour,  add  the  salt,  stir  the 
yeast  with  the  milk  and  water,  which  should  be  tepid. 
Mix  the  flour  with  this  and  form  into  a soft  dough.  Let 
it  rise  for  an  hour  and  a half  in  a warm  place.  Turn  the 
dough  on  to  a floured  board.  Knead  it  into  a little  more 
flour  if  it  is  sticky,  and  cut  off  small  portions;  roll  these 
into  sticks  three  inches  in  length,  and  as  thick  as  the 
little  finger.  Brush  over  with  milk,  dredge  with  salt ; 
bake  on  a floured  tin  slowly  in  a moderate  oven  for  about 
an  hour,  till  they  are  quite  crisp  and  a light  fawn  colour. 

5.  Sally  Lunn  Teacakes 

Ingredients  : Three-quarters  of  a pound  of  household 
flour,  one  ounce  of  butter,  one  and  a half  ounces  of  castor 
sugar,  half  an  ounce  of  compressed;  yeast,  half  a pint  of 
milk,  one  egg,  a saltspoonful  of  salt,  and  a little  lard  or 
dripping.  Grease  three  round  cake  tins  (they  should 
measure  about  five  inches  across)  with  lard  or  dripping. 
Cream  the  yeast  and  half  an  ounce  of  the  castor  sugar 
together;  add  half  of  the  milk,  slightly  warmed,  and 
about  a teaspoonful  of  the  flour.  Let  this  stand  in  a 
warm  place  for  ten  minutes,  until  it  is  all  in  bubbles. 
Melt  the  remainder  of  the  butter  in  the  rest  of  the  milk. 
When  cool,  beat  up  the  egg  to  a froth  and  stir  it  in,  and 
mix  with  the  risen  yeast.  Put  the  flour  in  a mixing 
basin  with  the  ounce  of  sugar  and  the  salt.  Make  a hole 
in  the  middle,  pour  in  the  liquid,  mix  all  into  a small 
thick  batter,  beating  it  well  with  the  back  of  a wooden 
spoon.  Divide  the  mixture  between  the  three  tins. 
They  should  be  only  half  full  in  order  to  allow  for  rising. 
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Cover  and  stand  in  a warm  place  for  about  an  hour. 
Bake  in  a quick  oven  from  fifteen  to  twenty  minutes. 
When  nearly  done,  brush  over  the  top  with  sugar 
dissolved  in  milk  (half  a teaspoonful  of  sugar  to  half  a 
teaspoonful  of  milk).  When  cold,  split  in  three;  toast 
and  butter  very  hot. 

6.  Milk  or  French  Bread 

Ingredients  : Three  pounds  of  flour  (pastry  whites), 
one  ounce  of  German  yeast,  a teaspoonful  of  castor 
sugar,  one  of  salt,  and  sufficient  milk  to  make  it  into 
dough.  Put  the  flour  into  a basin,  make  a hole  in  the 
centre;  put  the  yeast  into  a breakfastcup  with  the  sugar; 
nearly  fill  the  cup  with  milk  and  water,  equal  quantities, 
which  should  be  lukewarm.  Dissolve  it  by  stirring,  then 
pour  it  into  the  hole  in  the  flour,  and  stir  a little  flour  to 
make  a sponge.  Let  it  stand  for  half  an  hour.  Have 
some  lukewarm  milk  (if  cold  it  will  spoil  the  sponge),  mix 
the  dough  into  a stiff  paste.  Knead  well,  put  it  back 
into  the  basin,  cut  across  the  top,  and  put  it  into  a warm 
place  to  rise  (for  about  an  hour).  When  well  risen  (it 
should  rise  to  double  the  quantity),  take  it  out  on  to  the 
paste-board,  well  knead  it,  and  make  it  into  loaves.  The 
quantity  given  should  make  three  nice  loaves.  This 
also  makes  nice  breakfast  or  dinner  rolls.  When  the 
loaves  or  rolls  are  made  into  shape,  they  should  be  put 
on  to  a baking  sheet  and  placed  over  a pan  of  hot  water 
or  on  the  plate  rack,  or  a very  cool  oven.  Bake  for  one 
hour  in  a moderate  oven.  A nice  tea  cake  can  be  made 
from  this  bread  by  adding  a little  teaspoonful  of  sugar, 
and  the  yolk  of  one  egg.  Take  about  half  a pound  of 
dough  and  the  above  ingredients.  Beat  the  cake  well  with 
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the  hand  ; butter  the  tea-cake  tins  and  put  in  the  tea 
cakes  (this  quantity  will  make  two).  Place  them  in  a 
warm  place  to  rise,  then  bake  about  twenty  minutes. 

A bread  cake  can  be  made  from  this  dough  by  taking 
two  pounds  of  dough,  quarter  of  pound  of  lard  or  butter, 
the  same  of  currants  or  sultanas,  quarter  of  pound  of 
mixed  peel,  the  grated  rind  of  a lemon,  the  yolks  of  two 
eggs,  a dash  of  allspice.  Warm  the  butter,  put  the 
dough  into  a basin,  then  add  the  butter  and  sugar,  and 
egg,  then  the  fruit,  cutting  the  peel  fine.  Mix  well 
together.  Have  ready  a buttered  cake  tin,  which  should 
be  warm.  Stand  the  tin  in  a warm  place,  to  let  the  cake 
rise.  Bake  in  a moderately  hot  oven  for  an  hour. 
These  are  excellent  eaten  hot  for  tea. 

7.  Cornish  Saffron  Cake 

One  pound  of  flour,  quarter  of  pound  of  sugar,  quarter 
of  pound  of  butter,  quarter  of  pound  of  currants,  quarter 
of  pound  of  peel,  a little  salt,  a little  allspice,  half  an  ounce 
of  German  yeast,  half  a pint  of  milk  with  which  an  egg 
has  been  beaten.  Well  warm  the  butter,  and  add  to  it 
half  the  milk ; then  add  the  other  half  to  the  yeast,  and  a 
teaspoonful  of  sugar.  Mix  the  yeast  well  with  the  milk 
and  sugar;  make  a hole  in  the  middle  of  the  flour,  pour 
this  mixture  into  it  and  mix  a little  of  the  flour.  Let  this 
rise.  In  the  meantime  pour  a little  boiling  water  on  the 
saffron — stand  it  on  the  stove  to  draw  out  the  colour — 
strain  it  into  the  milk  and  butter.  When  the  yeast  has 
risen,  add  all  the  above  ingredients  and  mix  into  dough 
(the  yeast  and  milk  must  be  lukewarm).  Knead  it  well, 
place  it  in  a warm  basin,  cover  it,  and  put  it  to  rise  in  a 
warm  place.  When  risen  to  twice  the  quantity,  take  it 
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out,  knead  it  a little ; butter  the  cake  tins,  have  them  just 
warm,  put  in  the  mixture,  let  it  rise  again  for  half  an 
hour.  Bake  for  an  hour  in  a moderate  oven.  This 
makes  nice  buns  also. 


8.  My  Favourite  Breakfast  Scones 


Half  a pound  of  Coleman’s  self-raising  flour,  two 
ounces  of  butter,  sufficient  milk  to  mix  them,  a little  salt. 
Warm  the  butter,  and  pour  a gill  of  milk  into  it. 
Mix  into  dough ; roll  it  out  about  half  an  inch  thick. 
Cut  out  with  a round  cutter,  and  bake  twenty  minutes  in 
a quick  oven.  Rolls  and  twists  can  be  made  from  this. 

9.  Wholemeal  Breakfast  Cakes 

Half  a pound  of  wholemeal,  quarter  of  pound  of  flour, 
a little  salt,  two  ounces  of  lard  or  dripping ; rub  well  in 
with  the  flour,  then  add  a dessertspoonful  of  Borwick’s 
baking  powder,  and  a teacupful  of  milk.  Make  it  into 
dough  and  roll  it  out  rather  thin  ; cut  out  in  rather  large 
rounds.  Bake  about  twenty  minutes. 


10.  American  Pop-overs 


Half  a pound  of  Coleman’s  self-raising  flour,  a little 
salt,  sufficient  milk  to  make  it  into  a stiff  batter.  Beat  it 
well ; butter  a roll  tin  and  put  a small  piece  of  butter  in 
each  hole  (the  tin  must  be  made  hot),  put  about  a table- 
spoonful of  mixture  into  each  hole,  and  bake  in  a very 
quick  oven.  Nice  for  tea  or  breakfast. 


1 1 .  Oatcakes 


A teaspoonful  of  baking  powder,  one  pound  of  oat- 
meal, quarter  of  pound  of  butter  or  dripping,  a saltspoon- 
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ful  of  salt,  sufficient  milk  to  wet  them.  Mix  with  about 
a cupful  of  milk,  roll  out  very  thin,  cut  out  in  rounds. 
Bake  in  a moderate  oven. 

1 2.  Soda  Bread 

One  pound  of  pastry  whites,  a teaspoonful  of  bi- 
carbonate of  soda,  a saltspoonful  of  salt,  sufficient 
buttermilk  to  make  it  into  dough.  The  soda  should  be 
dissolved  in  a little  milk ; roll  out  about  half  an  inch  thick 
in  round  cakes.  Bake  in  a quick  oven.  When  done,  cut 
them  up  and  butter  for  tea.  They  are  nice  cold  or  hot. 

13.  Wholemeal  Bread 

One  pound  of  wholemeal,  a teacupful  of  sponge  (same 
as  No.  i.  It  takes  half  an  ounce  of  German  yeast). 
Put  the  sponge  into  the  wholemeal  (in  a basin  large 
enough  to  make  it),  a saltspoonful  of  salt,  sufficient 
water  or  milk  to  make  it  into  dough.  Knead  it  a little, 
put  it  back  into  the  basin,  cut  it  across  the  top,  cover 
over  with  a cloth ; put  it  into  a warm  place  to  rise. 
When  risen,  knead  it  a little ; flour  a baking  sheet,  make 
it  into  two  loaves.  Bake  for  one  hour. 

1 4.  Cookies  or  Sultana  Buns 

Take  one  pound  of  pastry  whites,  half  an  ounce  of 
yeast,  quarter  of  pound  of  sugar,  quarter  of  pound  of 
butter,  and  the  grated  rind  of  a lemon.  Make  a Ihole  in 
the  centre  of  the  flour,  as  in  No.  6.  When  nicely  risen, 
warm  the  butter,  add  to  it  the  sugar,  and  about  a teacup- 
ful of  milk,  into  which  two  yolks  of  eggs  have  been 
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beaten  (the  milk  should  be  lukewarm).  Have  ready 
cleaned  a quarter  of  pound  of  sultanas,  and  cut  fine  a 
quarter  of  pound  of  candied  peel.  Put  all  these  in- 
gredients in  the  flour.  Mix  into  dough,  put  back  into 
the  basin,  then  let  it  stand  in  a warm  place  for  an  hour. 
Cover  it  with  a warm  cloth.  Make  into  buns;  put  them 
on  a baking  sheet  over  warm  water  to  rise  for  one  hour. 
Brush  them  over  with  egg,  bake  in  a quick  oven  for 
about  half  an  hour.  These  are  excellent  for  tea,  and  a 
sultana  tea  cake  can  be  made  from  this  recipe. 

15.  Cornish  Ginger  Nuts 

One  and  a half  pounds  of  flour,  one  pound  of  butter, 
one  pound  of  sugar,  seven  ounces  of  treacle,  quarter  of 
ounce  of  ground  ginger,  quarter  of  ounce  of  powdered 
cinnamon,  four  ounces  of  allspice,  two  ounces  of  candied 
peel,  half  an  ounce  of  powdered  ammonia,  half  an  ounce 
of  pearlash,  half  an  ounce  of  powdered  alum.  Method  : 
Dissolve  the  pearlash  in  two  tablespoonfuls  of  milk,  mix 
with  the  treacle,  then  dissolve  the  alum  in  a tablespoonful 
of  water ; mix  it  with  the  treacle.  Rub  the  butter  into  the 
flour,  add  all  the  rest  of  the  ingredients,  cutting  the  peel 
fine ; stir  the  treacle  until  it  becomes  frothy,  add  it  to  the 
flour  and  all  the  other  ingredients,  make  it  into  a roll 
about  the  size  of  a sausage,  cut  it  into  rounds ; put  them 
on  to  a buttered  baking  sheet,  giving  them  plenty  of 
room  to  spread.  Bake  in  a very  quick  oven  until  done. 
They  will  take  ten  minutes  or  a little  longer.  Be  careful 
not  to  burn  them.  These  are  excellent  ginger  nuts. 

16.  Chocolate  Cakes 

Five  eggs  (the  yolks  and  the  whites),  four  ounces  of 
powdered  chocolate,  six  ounces  of  castor  sugar,  four  and 
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slow  oven.  Do  not  turn  it  out  of  the  tin  till  it  is  cold. 
This  cake,  if  almond-iced  and  then  iced  with  sugar 
icing,  makes  a.  very  nice  wedding  cake,  doubling  the 
fruit.  If  a larger  cake  is  wanted,  more  ingredients 
must  be  used. 

21.  Cherry  Cake 

Six  ounces  of  butter,  ditto  of  castor  sugar,  four  eggs, 
quarter  of  pound  of  dried  cherries,  eight  ounces  of  flour, 
half  a teaspoonful  of  baking  powder,  a teaspoonful  of 
vanilla,  a tablespoonful  of  mixed  peel,  and  a little  spice. 

Cream  the  butter  and  sugar  together,  then  add  the 
eggs  one  at  a time,  and  beating  them  well.  Add  the 
flour  a little  at  a time,  then  cut  the  cherries  into  halves ; 
add  a tablespoonful  of  mixed  peel,  cut  very  fine,  and 
just  a dust  of  mixed  spice.  When  this  is  nicely  mixed, 
add  half  a teaspoonful  of  baking  powder.  Butter  a cake 
tin,  and  paper  it  with  well-greased  paper;  pour  in  the 
mixture.  Bake  in  a moderate  oven  one  and  a half 
hours. 

22.  Luncheon  Cake 

Rub  into  one  pound  of  Coleman’s  self-raising  flour 
half  a pound  of  butter  or  lard,  half  a pound  of  sugar,  half 
a pound  of  currants,  ditto  of  sultanas,  quarter  of  pound 
of  mixed  peel,  a little  mixed  spice,  and  a little  salt. 
Break  into  half  a pint  of  milk  two  eggs.  Mix  the  cake 
nicely  with  it.  Bake  in  a moderate  oven  about  two 
hours. 

23.  Another  Luncheon  Cake 

One  pound  of  flour,  six  ounces  of  lard  or  butter,  or 
dripping,  six  ounces  of  sugar,  one  tablespoonful  of 
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golden  syrup,  one  teaspoonful  of  mixed  spice,  ditto  of 
bi-carbonate  of  soda,  the  rind  of  a lemon  ; rub  the  butter 
into  the  flour,  then  add  to  half  a pint  of  milk  the  bi-car- 
bonate of  soda,  also  one  egg;  beat  these  well  together, 
mix  with  the  other  ingredients,  then  clean  half  a pound 
of  currants,  and  cut  fine  a quarter  of  pound  of  mixed 
peel;  add  these  to  the  other  ingredients.  Grease  and 
paper  a cake  tin  and  bake  for  one  and  a half  hours  in  a 
moderate  oven. 

24.  Cumberland  Cake 

One  pound  of  flour,  six  ounces  of  lard  or  dripping, 
one  tablespoonful  of  golden  syrup,  quarter  of  pound  of 
dried  ginger,  cut  fine,  six  ounces  of  sugar,  half  a tea- 
spoonful of  ground  ginger,  ditto  of  mixed  spice,  two 
eggs,  and  sufficient  milk  to  moisten  the  cake,  and  a 
teaspoonful  of  bi-carbonate  of  soda.  Mix  the  eggs  with 
about  half  of  the  bi-carbonate  at  first,  then  with  the  rest 
of  it.  When  the  cake  is  nicely  mixed,  grease  a cake  tin 
and  some  paper,  and  bake  in  a moderate  oven  for  one 
and  half  hours. 

25.  Seed  Cake 

One  pound  of  Coleman’s  self-raising  flour,  six  ounces 
of  butter,  lard,  or  dripping,  six  ounces  of  sugar,  six 
ounces  of  peel,  one  ounce  of  seeds,  the  rind  of  a lemon, 
two  eggs,  and  half  a pint  of  milk.  Rub  the  butter  into 
the  flour,  then  add  the  sugar  and  peel,  cut  fine,  then  the 
seeds  and  lemon  rind.  Mix  the  eggs  nicely  with  the 
milk,  then  mix  the  cake  well.  Butter  a paper  and  cake 
tin,  and  bake  the  cake  an  hour.  . This  makes  nice  buns, 
for  which  plain  flour  can  be  used  and  a teaspoonful  of 
baking  powder. 
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26.  Another  Seed  Cake 

Half  a pound  of  butter,  half  a pound  of  sugar,  three 
eggs,  one  gill  of  milk,  one  pound  of  Coleman’s  self-rais- 
ing flour,  and  one  ounce  of  seeds.  Cream  the  butter  and 
sugar  by  beating  them  well  together,  then  add  the  eggs  . 
one  at  a time,  beating  each  well.  Before  adding  the 
other,  add  the  flour  a little  at  a time,  next  add  the  seeds, 
lemon  rind,  a dessertspoonful  of  golden  syrup,  and 
the  milk;  mix  well.  Butter  a cake  tin  and  some  paper. 
Bake  for  one  and  a half  hours  in  a moderate  oven. 

27.  Cornish  Snow  Cake 

Half  a pound  of  sugar,  half  a pound  of  butter,  one 
pound  of  cornflour,  whites  of  seven  eggs.  Beat  together 
the  sugar  and  butter,  then  add  gradually  the  cornflour 
and  a little  almond  flavouring ; whip  the  whites  of  the 
eggs  to  a stiff  froth.  Butter  a saut^pan  and  paper  it; 
put  the  cake  into  it.  Smooth  it  over  with  a knife ; 
sprinkle  over  the  top  a few  carraway  comfits  and  some 
sifted  sugar.  Bake  in  a very  slow  oven  about  one  hour. 
Do  not  turn  the  cake  out  until  it  is  cold,  as  it  is  so  easily 
broken.  Half  this  quantity  makes  a nice  little  cake.  It 
is  something  like  meringues. 

28.  Shortbread 

One  pound  of  Coleman’s  self-raising  flour,  half  a 
pound  of  butter,  two  eggs,  half  a pound  of  sugar,  and 
quarter  of  pound  of  sliced  candied  peel.  Cream  the 
butter  and  sugar,  then  add  the  flour  a little  at  a time 
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until  it  is  all  in  ; next  add  the  candied  peel,  with  a little 
almond  flavouring  and  the  two  eggs.  Bake  in  a tin 
which  has  been  well  greased  and  papered.  It  must  be 
baked  for  about  two  hours  in  a very  slow  oven.  Let  it 
cool  in  the  tin. 


29.  Cornish  Teacake 

Half  a pound  of  flour,  half  a pounc}  of  currants, 
quarter  of  pound  of  peel,  quarter  of  pound  of  lard,  quarter 
of  pound  of  sugar,  a little  spice,  and  a saltspoonful  of 
salt.  Rub  the  lard  into  the  flour,  add  the  sugar,  and  a 
teaspoonful  of  Borwick’s  baking  powder,  then  one  egg, 
the  peel  cut  up,  and  the  currants,  which  should  be 
cleaned.  Mix  with  a little  milk  into  a dough,  not  too 
stiff.  Butter  a Yorkshire  pudding  tin;  put  the  cake 
into  it.  Bake  until  a light  brown.  It  should  not  be 
more  than  an  inch  thick  when  put  into  the  oven,  and 
should  rise  another  inch.  It  is  eaten  hot  for  tea,  but  is 
very  nice  cold. 

30.  Nice  LigRt  Buns 

One  pound  of  flour,  one  teaspoonful  of  bi-carbonate  of 
soda,  four  ounces  of  sugar,  half  a teaspoonful  of  tartaric 
acid,  four  ounces  of  butter,  six  ounces  of  sultanas,  a 
little  mixed  peel,  and  a little  lemon  flavouring,  with  one 
egg  and  a little  milk.  Mix  the  butter  into  the  flour, 
then  add  the  sugar,  tartaric  acid,  bi-carbonate  of  soda, 
peel,  and  sultanas.  Beat  the  egg  in  a little  milk,  mix 
together,  and  bake  in  well-greased  bun  tins  in  rather  a 
quick  oven  for  twenty  minutes.  It  must  be  bi-carbonate 
of  soda. 
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31.  Other  Buns 

Quarter  of  pound  of  sultanas,  ditto  of  peel,  half  a 
pound  of  lard  or  butter,  one  pound  of  Coleman’s  self- 
raising  flour,  half  a pound  of  sugar,  the  rind  and  juice 
of  a lemon,  two  eggs,  a teacupful  of  milk,  and  a little 
salt.  Break  the  eggs  into  the  milk  and  beat  well;  rub 
the  butter  into  the  flour,  and  well  mix  all  the  other 
ingredients.  Bake  till  a nice  golden  brown  in  a quick 
oven. 

Seed  buns  can  be  made  in  this  way,  using  seeds 
instead  of  sultanas.  By  using  a little  more  fruit,  this 
also  makes  a nice  cake. 

32.  Thick  Gingerbread 

One  pound  of  flour,  a dessertspoonful  of  ground 
ginger,  a teaspoonful  of  mixed  spice,  a teaspoonful  of 
bi-carbonate  of  soda,  half  a pound  of  treacle,  quarter  of 
pound  of  finely  cut  peel,  quarter  of  pound  of  sugar,  a 
teaspoonful  of  ground  carraway  seeds,  and  half  a 
tumblerful  of  ale.  Break  two  eggs  into  the  ale,  add  the 
bi-carbonate  of  soda ; warm  the  treacle,  then  put  the  eggs 
and  ale  with  it,  and  mix  well ; rub  the  butter  into  the  flour, 
then  add  the  other  ingredients,  and  mix  well ; butter  a 
Yorkshire  pudding  tin,  and  paper  it  with  greased  paper. 
Put  in  the  mixture ; bake  in  a moderate  oven  for  an  hour 
and  a quarter.  Just  before  it  is  done,  brush  it  over  with 
a little  milk  and  treacle  warmed  together.  This  also 
makes  very  good  ginger  nuts. 

33.  Ginger  Cake 

Three-quarters  of  a pound  of  Coleman’s  self-raising 
flour,  a good  teaspoonful  of  ground  ginger,  quarter  of 
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pound  of  sugar,  a good  tablespoonful  of  golden  syrup, 
quarter  of  pound  of  lemon  peel  cut  fine,  two  eggs,  six 
ounces  of  lard  or  butter.  Rub  the  lard  into  the  flour, 
adding  the  other  ingredients.  Beat  the  eggs  in  suffi- 
cient milk  to  bind  all  together.  Paper  and  butter  a cake 
tin  ; bake  in  a moderate  oven  for  an  hour,  or  until  done. 

34.  My  Sponge  Cake 

Half  a pound  of  flour,  half  a pound  of  castor  sugar, 
and  six  eggs.  Beat  the  sugar  and  eggs  together  for 
twenty  minutes;  mix  a teaspoonful  of  Borwick’s  baking 
powder  with  the  flour,  add  it  gradually  to  the  eggs  and 
sugar,  next  add  a teaspoonful  of  vanilla.  Brush  a cake 
tin  over  with  hot  lard,  then  dust  it  over  with  a little 
flour  and  castor  sugar.  Bake  in  a moderate  oven  for  an 
hour.  This  sponge  cake  should  be  allowed  to  rise  a 
little  before  the  oven  door  is  shut.  Tins  used  for 
sponge  cakes  are  better  greased  with  lard  than  with 
butter,  as  they  turn  out  better.  Half  this  quantity 
makes  nice  little  sponge  cakes  or  jam  sandwiches. 

35.  A Sponge  Roli 

Two  eggs,  with  their  weight  in  sugar  and  flour,  half 
a teaspoonful  of  Borwick’s  baking  powder,  and  a little 
flavouring.  Break  the  eggs  into  a basin,  add  the  sugar. 
Beat  them  ten  minutes.  Mix  the  baking  powder  into 
the  flour,  adding  it  gradually.  Have  ready  a baking 
tin  buttered  and  papered.  Put  the  mixture  into  it,  bake 
in  rather  a quick  oven,  but  allow  it  to  rise  before  shut- 
ting the  oven  door.  When  done,  dip  a clean  cloth  into 
cold  water,  wring  it,  lay  it  on  the  table,  turn  on  to  it  the 

230 


BREAD  AND  CAKES 


roll.  Spread  some  jam  over  the  roll.  Take  the  cloth, 
roll  it  closely  together,  sprinkle  some  castor  sugar  over, 
or  spread  a little  of  the  jam  over  it,  and  sprinkle  some 
cocoanut  over;  this  makes  it  look  very  nice. 

36.  Swiss  Roll 

Proceed  as  in  No.  35.  After  rubbing  in  the  flour, 
add  a tablespoonful  of  butter,  which  has  been  melted. 
Bake  in  the  same  way  as  sponge  roll. 

37.  Madeira  Cake 

Eight  ounces  of  flour,  six  ounces  of  butter,  ditto  of 
castor  sugar,  three  eggs,  a quarter  of  pound  of  mixed 
peel  or  citron,  and  a little  flavouring.  Beat  the  butter 
and  sugar  together,  add  the  eggs  one  at  a time,  and  half 
a teaspoonful  of  bi-carbonate  of  soda  with  the  flour. 
Mix  this  gradually  in  with  the  eggs  and  sugar,  then  add 
the  peel  and  flavouring.  Have  ready  a buttered  cake 
tin  with  greased  paper,  and  bake  about  one  hour. 

38.  Lemon  Cake 

Eight  ounces  of  Coleman’s  self-raising  flour,  six 
ounces  of  butter,  two  lemons,  and  six  ounces  of  castor 
sugar.  Beat  the  sugar  and  butter  to  a cream,  then  add 
three  eggs  one  at  a time,  then  add  the  flour,  the  rind  of 
two  lemons,  and  the  juice  of  one.  Have  a cake  tin 
papered  and  greased.  Well  bake  for  an  hour,  or  until 
done.  Always  try  cakes  by  putting  a skewer  down  the 
middle.  It  it  comes  out  clean,  it  is  done,  but  if  dough 
adheres  to  it,  it  is  not  done, 
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39.  Cocoanut  Cake 

Three-quarters  of  a pound  of  Coleman’s  self-raising 
flour,  six  ounces  of  butter,  six  ounces  of  castor  sugar,  two 
eggs,  and  four  ounces  of  desiccated  cocoanut.  Rub  the 
butter  into  the  flour,  add  the  sugar  and  cocoanut,  mix 
the  two  eggs  in  sufficient  milk  to  moisten  the  cake. 
Paper  and  butter  a cake  tin.  Bake  in  a moderate  oven 
for  an  hour,  or  until  nicely  done. 


40.  A Cocoa  Cake 

Eight  ounces  of  Coleman’s  self-raising  flour,  four 
ounces  of  butter,  six  ounces  of  sugar,  one  tablespoonful 
of  Van  Houten’s  cocoa,  and  two  eggs.  Beat  the  eggs 
into  a gill  of  milk.  Rub  the  butter  into  the  flour,  add 
the  sugar  and  cocoa.  Mix  the  two  eggs  into  sufficient 
milk  to  moisten  the  cake.  Paper  and  butter  a cake  tin ; 
bake  in  a moderate  oven  for  an  hour,  or  until  nicely 
done. 


41.  Cocoanut  Buns 

Two  tablespoonfuls  of  flour,  four  ounces  of  cocoanut, 
ditto  of  castor  sugar,  and  the  whites  of  three  eggs.  Put 
the  cocoanut  and  sugar  and  flour  into  a basin,  whip  the 
whites  of  the  eggs,  and  mix  lightly  with  the  other 
ingredients.  Butter  a paper,  lay  it  on  the  baking  sheet, 
drop  the  mixture  on  it  with  a spoon  in  nice  little  buns. 
Sift  some  castor  sugar  over  them.  Bake  a nice  pale 
brown.  Before  removing  them  from  the  r.aper,  wait 
until  they  are  cool.  These  are  very  nice  for  tea. 
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42.  A Very  Nice  Black  Cake 

One  pound  of  plain  flour,  one  pound  of  currants,  half 
a pound  of  mixed  peel,  a teaspoonful  of  mixed  spice, 
and  a teaspoonful  of  bi-carbonate  of  soda,  two  eggs,  a 
tablespoonful  of  golden  syrup,  six  ounces  of  sugar,  the 
rind  of  a lemon,  half  a pint  of  ale  or  milk,  and  half  a 
pound  of  lard  or  dripping.  Rub  the  lard  into  the  flour, 
add  the  sugar,  and  currants  after  they  are  well  cleaned 
and  washed ; cut  up  the  peel,  mix  well  together  (the 
bi-carbonate  of  soda  should  be  dissolved  in  a little  milk). 
Well  grease  a paper,  and  butter  a cake  tin  ; place  in  the 
mixture ; let  it  bake  in  a moderate  oven  for  two  hours, 

. then  let  it  cool  in  the  tin  before  turning  it  out.  A few 
chopped  almonds  on  the  top  is  an  improvement.  They 
should  be  put  on  before  baking.  If  the  cake  gets  very 
brown,  a greased  paper  should  be  placed  on  the  top  to 
prevent  it  from  burning.  If  this  cake  is  iced  it  makes  a 
good  plain  Christmas  cake.  Golden  syrup  keeps  cakes 
moist  and  makes  them  lighter. 

43.  Genoese  Pastry 

Six  ounces  of  self-raising  flour,  four  ounces  of  butter, 
four  ounces  of  castor  sugar,  two  eggs,  and  a little 
flavouring.  Beat  the  butter  and  sugar  to  a cream,  then 
add  the  eggs  one  at  a time.  Beat  each  one  well  in  the 
sugar  and  k&itter,  then  add  the  flour  and  flavouring; 
butter  a flat  baking  tin,  spread  the  pastry  on  about  half 
an  inch  thick,  sift  a little  sugar  over,  and  bake  a nice 
light  browi*.  Turn  it  out  on  the  table.  Spread  jam 
between  ; this  is  nice  for  tea  or  to  eat  with  jelly. 
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44.  Another  Sponge  Cake 

Break  into  a basin  six  eggs,  leaving  out  two  whites. 
Beat  for  a minute.  Have  ready  three-quarters  of  a pound 
of  white  sugar  and  a teacupful  of  water  in  a pan  ; pour 
boiling  water  on  the  eggs.  Beat  for  ten  or  thirteen 
minutes;  add  half  a pound  of  sifted  flour,  and  pour  into 
a cake  tin,  which  has  been  brushed  over  with  hot  lard. 
Dust  over  with  sifted  sugar  and  flour,  and  bake  in  a 
moderately  quick  oven  for  three-quarters  of  an  hour. 

45.  A Pound  Cake 

One  pound  of  Coleman’s  self-raising  flour,  one  pound 
of  butter,  one  pound  of  castor  sugar,  six  eggs,  a tea- 
spoonful of  vanilla  flavouring,  or  a little  brandy,  and  a 
quarter  of  a pound  of  mixed  peel.  Beat  the  sugar  and 
butter  together  until  it  creams;  add  the  eggs  one  at  a 
time,  beating  each  one  separately  before  putting  in  the 
other ; add  the  flour  gradually,  then  the  peel  and  essence ; 
butter  a cake  tin,  and  line  it  with  greased  paper;  put 
the  cake  into  it,  bake  two  hours  in  a moderate  oven. 
Half  this  quantity  makes  a nice  cake. 

46.  Little  Cubes 

Four  ounces  of  butter,  four  ounces  of  sugar,  six 
ounces  of  flour,  and  two  eggs  make  a nice  little  cake  for 
tea  too.  Mix  as  in  No.  45,  or  form  into  small  cubes. 

47.  Rock  Cakes 

Eight  ounces  of  Coleman’s  self-raising  flour,  four 
.ounces  of  butter,  lard,  or  dripping,  four  ounces  of 
sugar,  one  egg,  six  ounces  of  currants  (which  should  be 
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well  washed),  sufficient  milk  to  moisten  this,  and  a 
tablespoonful  of  mixed  peel,  with  the  grated  rind  of  a 
lemon.  Rub  the  butter  into  the  flour,  then  add  the 
other  ingredients.  Mix  and  put  on  to  the  baking  sheet 
in  nice  little  buns,  sift  some  sugar  over;  bake  twenty  or 
thirty  minutes. 

48.  Queen  Cakes 

Six  ounces  of  Coleman’s  self-raising  flour,  four  ounces 
of  butter,  four  ounces  of  sugar,  two  eggs,  and  a little 
flavouring.  Beat  together  the  sugar  and  butter,  then 
add  the  eggs  and  flour,  beating  gradually.  Have  ready 
a buttered  baking  sheet;  drop  the  mixture  on  in  tea- 
spoonfuls. Bake  twenty  or  thirty  minutes  in  a moderate 
oven. 

49.  Little  Cherry  Cakes 

These  can  be  baked  from  this  mixture,  formed  into 
pretty  shapes,  and  a few  cherries  added. 

50.  Neapolitan  Cakes 

Make  a mixture  as  in  No.  48,  divide  it  into  three  parts ; 
colour  one  with  chocolate,  and  one  with  carmine.  Put 
them  in  layers  into  the  tin ; they  look  very  pretty  when 
cut.  Bake  in  the  usual  way. 

51.  Napoleon  Cake 

Make  some  rings  of  puff  paste,  cut  out  the  middle  as 
for  patties,  leaving  one  whole  one  for  the  bottom  (about 
six  rings).  Makes  a nice  sweet  with  layers  of  jam 
between.  Build  them  about  three  high;  after  they  are 
cooked,  put  jam  between,  then  fill  up  the  middle  with 
cream.  Decorate  with cherries  and  angelica. 
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Ices  should  not  be  too  watery  or  too  hard.  They 
should  not  be  turned  out  before  they  are  wanted. 
Better  keep  the  guests  waiting  than  the  ice.  When  once 
begun,  they  want  seeing  to  quickly.  A small  quantity 
of  liqueur  should  be  used  in  most  ices,  as  it  makes  them 
more  easy  of  digestion. 


1.  Iced  Pudding; 

One  pint  of  good  custard,  half  a pint  of  good  cream 
whipped,  a small  glass  of  maraschino,  or  brandy,  two 
ounces  of  dried  cherries,  two  ounces  of  candied  peel,  and 
one  ounce  of  angelica  (these  must  be  chopped  very  fine). 

Make  the  custard  with  a pint  of  milk,  four  yolks  of 
eggs,  half  a pound  of  loaf  sugar;  when  done,  add  one 
leaf  of  white  gelatine;  let  it  cool,  then  add  the  cream 
well  whipped  and  the  liqueur.  Put  it  into  the  freezing 
pot,  which  should  be  set  with  ice  and  salt  in  equal 
quantities.  Freeze  on  till  nearly  stiff,  then  add  the 
fruit;  mix  well,  and  fill  the  ice  pudding  mould,  which 
should  be  all  ready  set  in  a pail  of  ice  and  salt.  It 
depends  entirely  on  what  freezing  apparatus  is  used  for 
the  time  it  takes.  Dip  the  mould  in  cold  water;  turn 
out  on  a silver  dish. 
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2.  Ginger  Ice  Pudding: 

Make  a pint  of  custard,  add  a quarter  pound  of  dried 
or  preserved  ginger  chopped  very  fine.  Stir  this  into 
the  custard.  If  preserved  ginger  is  used,  two  ounces 
less  sugar  must  be  used,  for  if  the  ice  is  too  sweet  it 
won’t  freeze.  Add  a leaf  of  gelatine  to  the  custard,  then 
let  it  cool,  and  whip  half  a pint  of  good  cream  and  add 
to  the  ice ; put  into  the  mould  and  freeze.  Dip  in  cold 
water  and  turn  out  on  a silver  dish.  (The  ice  pudding 
mould  should  be  made  perfectly  water-tight,  for  if  the 
salt  gets  to  the  ice  it  will  not  freeze  but  be  spoilt.  A 
good  plan  is  to  put  a piece  of  pastry  round  the  rim  of 
the  pudding  mould.  This  ice  can  be  served  as  a dessert 
ice,  either  in  a mould  or  dished  up  in  pretty  little  paper 
cups  or  baskets.) 


3.  Chocolate  Ice 

Make  a pint  of  good  chocolate  with  four  ounces  of 
chocolate,  three  ounces  of  sugar,  and  a pint  of  milk. 
Stir  this  over  the  fire  until  it  boils.  When  the  chocolate 
is  thoroughly  dissolved,  add  a teaspoonful  of  vanilla 
essence  and  one  leaf  of  gelatine ; strain  when  cold,  and 
add  half  a pint  of  good  whipped  cream.  Freeze  as  in 
No.  2. 

4.  Brown  Bread  Ice 

One  and  a half  pints  of  milk,  four  ounces  of  brown 
breadcrumbs,  a tablespoonful  of  maraschino,  three  eggs, 
six  ounces  of  loaf  sugar,  and  the  rind  of  a lemon.  Put 
the  yolks  of  the  eggs  and  the  breadcrumbs  and  sugar 
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together ; stir  over  the  fire  until  nearly  boiling.  Let  it 
cool,  then  whip  half  a pint  of  good  cream ; mix,  and 
freeze  as  in  No.  2. 

5.  Strawberry  Water  Ice 

One  pound  of  strawberries,  half  a pound  of  red 
currants;  press  the  fruit  through  a hair  sieve.  Make  a 
pint  of  syrup  with  half  a pound  of  loaf  sugar  and  a pint 
of  cold  water  by  boiling  them  together  for  five  minutes ; 
add  the  rind  of  a lemon,  pass  this  through  the  sieve  that 
the  fruit  was  passed  through.  Freeze  it  until  nearly 
stiff,  then  add  the  whites  of  two  eggs  whipped  stiff. 
This  is  usually  sent  in  in  little  fancy  cases,  or  dished  on 
a dessert  paper.  It  is  very  nice  dished  in  spoonfuls  on 
a dessert  paper;  place  in  a glass  or  silver  dish.  A 
few  drops  of  carmine 

6.  Strawberry  Cream 

Make  a pint  of  custard  as  in  No.  1,  and  pass  a pound 
of  ripe  strawberries  through  a sieve,  also  half  a pound 
of  red  currants ; whip  stiff  half  a pint  of  cream,  and  add 
to  the  other  ingredients.  Freeze  as  in  No.  1.  A few 
drops  of  carmine  should  be  used  to  make  it. 

7.  Cherry  Water  Ice 

One  pound  of  ripe  Kentish  cherries,  half  a pound  of 
sugar,  and  a little  almond  flavouring.  Pass  them 
through  a fine  sieve,  take  out  the  stones,  add  a pint  of 
water  and  the  sugar,  boil  together  over  the  fire  for  five 
minutes;  pass  through  the  sieve  again,  then  freeze. 
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When  nearly  frozen,  take  two  whites  of  eggs,  mix  to  it, 
and  freeze  again  a little  more.  This  is  also  a dessert  ice. 

8.  Red  Currant  and  Raspberry  Ice 

Is  made  just  in  the  same  way  as  No.  6,  using  rasp- 
berries and  red  currants  instead  of  strawberries. 

9.  Melon  Water  Ice 

Free  the  melon  from  skin  and  seeds,  pass  it  through  a 
fine  sieve,  saving  all  the  juice.  Make  a pint  of  syrup 
with  the  juice  and  the  rind  of  a lemon,  a pint  of  cold 
water,  half  a pound  of  loaf  sugar,  and  a leaf  of  gelatine. 
This  prevents  the  ice  from  melting  too  quickly.  Boil 
over  the  fire  for  five  minutes,  then  pass  it  through 
the  same  sieve  through  which  the  melon  was  passed. 
When  cold,  put  it  into  the  freezer  and  freeze  as  in  No.  7, 
adding  the  two  whites  of  eggs  whipped,  when  nearly 
frozen.  This  is  a great  improvement  on  water  ice. 
One  tablespoonful  of  maraschino  makes  this  an  excellent 
ice. 

10.  Pineapple  Cream  Ice 

About  one  pound  of  pineapple;  free  it  from  skin, 
pound  it  into  a mortar,  pass  it  through  a sieve,  then 
make  a syrup  of  one  pint  of  custard,  as  in  No.  1.  Add 
the  pur£e  of  pineapple ; whip  half  a pint  of  double 
cream,  add  to  the  custard  when  it  is  cold,  then  freeze. 
If  for  pineapple  pudding,  a little  brandy  should  be 
added,  and  a few  pieces  of  pineapple  put  into  it  after 
it  is  frozen  just  before  moulding.  This  prevents  the 
pieces  of  pine  getting  too  hard  to  eat.  It  must  be 
frozen,  as  in  No.  1. 

N.B. — Ices  can  be  made  in  the  same  way. 
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1 1 . Pineapple  Water  Ice 

Prepare  the  pineapple  as  in  No.  io.  Make  a pint  of 
syrup  with  one  pint  of  water,  half  a pound  of  loaf  sugar, 
and  the  rind  of  an  orange.  Rub  the  sugar  on  the  rim 
until  it  has  taken  all  the  colour  from  the  orange,  then 
boil  the  sugar  and  water  together  for  five  minutes.  Add 
this  to  the  pineapple.  Freeze  in  the  usual  way,  adding 
the  white  of  an  egg  whipped  to  this.  About  a table- 
spoonful of  brandy  improves  this. 

1 2.  Orange  Water  Ice 

Take  out  the  pulp  of  six  oranges,  rub  them  with  half  a 
pound  of  loaf  sugar,  and  put  the  sugar  when  rubbed  into 
the  rinds  into  a pint  of  cold  water.  Boil  the  syrup  for 
five  minutes ; pour  it  on  to  the  pulp  of  the  oranges.  Pass 
it  all  through  a fine  sieve.  Freeze  in  the  usual  way, 
putting  in  two  well-whipped  whites  of  eggs  when  nearly 
frozen.  See  No.  7. 

13=  Orange  Cream  Ice 

Make  a pint  of  custard  as  in  No.  1,  only  rubbing  the 
rinds  of  three  oranges  on  to  the  sugar  before  putting  it 
into  the  custard ; pass  the  pulp  of  six  oranges  through  a 
fine  sieve,  then  add  the  custard  to  it.  When  nearly 
cold,  whip  half  a pint  of  cream  and  add  to  it.  Freeze  as 
in  No.  1. 

1 4.  Lemon  Water  8ce 

Rub  half  a pound  of  loaf  sugar  on  the  rinds  of  three 
lemons ; add  to  this  a pint  of  water,  boil  over  the  fire  for 

243 


MRS  EDWARDS’  COOKERY  BOOK 


five  minutes ; add  to  it  the  juice  of  the  lemons,  pass 
through  a sieve  or  strainer.  Freeze  as  in  No.  7,  adding 
the  whites  of  two  eggs  when  nearly  frozen,  and  a little 
more  castor  sugar  if  not  sweet  enough,  as  this  depends 
entirely  on  the  lemons. 

15.  Neapolitan  Ices 

Neapolitan  ices  are  made  from  chocolate,  strawberry 
cream  and  lemon  water  ices.  These  are  packed  in  boxes 
in  squares,  which  are  sold  on  purpose  for  them.  Little 
flower  and  fruit  shapes,  such  as  roses,  peaches,  pears, 
look  pretty,  and  can  be  bought  from  J.  Cusden’s,  33 
South  Audley  Street,  London,  W.,  an  excellent  place 
to  get  all  this  kind  of  thing.  Prettily  dished,  they 
make  a pretty  dish  decorated  with  maidenhair  fern. 

16.  Ice  Souffle 

Charge  an  ice  with  salt  and  ice  in  equal  quantities. 
Put  round  the  souffle  case  a band  of  white  paper;  then 
put  it  into  the  case.  Make  a syrup  with  six  ounces  of 
loaf  sugar.  Let  it  boil  a little ; let  it  get  half  cold,  then 
add  the  yolks  of  four  eggs  and  a teaspoonful  of  vanilla 
flavouring.  Beat  this  on  the  stove  until  it  is  quite  stiff ; 
then  beat  it  off  the  fire  until  very  cold.  Have  ready 
three  whites  of  eggs,  whipped  firm,  and  a teacupful  of 
cream  whipped — this  must  be  done  very  carefully  or  it 
will  be  spoilt.  Put  the  mixture  into  the  case  and  freeze 
for  four  hours. 

17.  Coffee  Souffle 

Half  a pint  of  strong  coffee,  half  a pound  of  loaf 
sugar.  Bring  this  to  the  boil.  Let  it  cool  a little,  then 
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add  four  yolks  of  eggs,  beaten  until  quite  stiff  on  the 
hot  stove ; set  off  the  fire  until  nearly  cold ; add  a glass 
of  brandy,  three  whites  of  eggs,  whipped,  and  a break- 
fastcupful  of  whipped  cream.  Freeze  as  in  No.  16. 
These  souffles  can  be  flavoured  with  vanilla,  maras- 
chino, chocolate,  coffee,  lemon,  or  orange. 

18.  Little  Ice  Souffles 

Half  this  quantity  will  fill  about  a dozen  small  cases. 
Proceed  as  in  No.  16.  Have  ready  a two-pound  biscuit 
box.  Put  a band  of  paper  on  each  case  with  a pin. 
Have  the  box  set  in  a tub  with  ice  and  salt.  Half  fill 
the  cases ; then  colour  the  other  half  with  a few  drops 
of  carmine,  making  half  pink  and  half  white.  Fill  the 
box  with  the  cases;  put  the  lid  on.  A little  paste  or 
butter  should  be  put  into  any  crevices  that  may  be  in 
the  tin,  so  that  no  salt  can  get  in.  These  ices  should 
be  placed  in  some  pretty  fancy  paper  cases,  and  sent  to 
table  for  dessert. 

Another  Way. — These  souffles  can  be  frozen  in  an  ice 
pudding  mould  or  a copper  bomb  which  has  a firm  lid, 
and  is  well  secured  with  pastry  or  butter  in  all  the 
crevices,  as  the  least  piece  of  salt  would  spoil  them.  The 
ice  has  more  power,  so  two  and  a half  hours  would 
freeze  a souffle  like  this. 

19.  Lemon  Cream  Ice 

Make  a pint  custard,  rubbing  the  sugar  on  the  rind 
of  three  lemons  and  the  juice  of  two.  Add  it  to  the 
custard ; then  whip  half  a pint  of  good  cream  and  two 

245 


MRS  EDWARDS’  COOKERY  BOOK 

whites  of  eggs  mixed  with  the  other  ingredients.  Freeze 
in  the  usual  way. 


20.  Coffee  Cream  Ice 

One  cup  of  strong  coffee  and  one  pint  of  cream 
whipped  a little.  Freeze  as  usual. 

21.  Gooseberry  Fool  Ice 

One  pound  of  gooseberries  picked  and  stewed  in  a 
gill  of  water;  half  a pound  of  sugar.  Pass  through  a 
fine  sieve ; add  half  a pint  of  milk  and  half  a pint  of 
whipped  cream.  Put  into  the  freezer  and  freeze  in  the 
usual  way.  This  is  nice  sent  to  table  in  custard  glasses 
or  fancy  cases.  Rhubarb  fool  can  be  done  in  the  same 
way,  using  rhubarb  instead  of  gooseberries.  A few 
drops  of  vegetable  green  can  be  used  for  the  goose- 
berry fool — it  improves  the  colour,  and  a few  drops  of 
carmine  in  the  rhubarb  fool.  Strawberry  and  red  cur- 
rant fool  can  be  made  in  this  way ; also  raspberries  and 
ripe  gooseberries  in  equal  quantities. 

2 2.  Strawberry  Ice 

Strawberry  ice  can  be  made  with  jam  or  syrup,  the 
juice  of  a lemon,  half  a pound  of  jam,  quarter  of  pound  of 
sugar,  half  a pint  of  water  for  strawberry  cream  poured 
boiling  over  the  jam  and  the  rind  and  juice  of  a lemon, 
the  sugar,  and  a few  drops  of  carmine.  Pass  this 
through  a sieve.  Take  a pint  of  milk,  bring  it  to  boil. 
Take  a good  dessertspoonful  of  Brown  & Poison’s  corn- 
flour ; pour  over  it  the  boiling  milk ; stir  all  the  time. 
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Put  it  in  a saucepan  again ; stir  over  the  fire  until  it 
boils.  Let  it  boil  a minute  or  two.  Stir  well  at  the 
bottom  to  keep  it  from  burning.  Add  this  to  the  other 
ingredients,  then  whip  half  a pint  of  cream ; add  to  it 
when  cold.  The  cornflour  should  cool  a little  before 
being  added  to  the  jam. 

All  kinds  of  jams  can  be  made  into  ices  instead  of 
fresh  fruit,  but  lemon  must  be  used  to  bring  out  the 
flavour.  Tinned  pineapple  answers  the  same  purpose 
with  lemon. 
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23.  Cider  Cup 

One  quart  of  cider,  half  a syphon  of  soda-water,  a 
glass  of  brandy  and  whisky,  a bunch  of  balm,  a bunch 
of  borage,  one  and  a half  ounces  of  loaf  sugar.  Place 
the  ingredients  in  a jug. 


24.  Perry 

Cider  made  from  pears.  This  is  done  in  the  same  way, 
substituting  perry  for  cider. 

25.  Claret  Cup 

One  bottle  of  claret,  half  a syphon  of  soda-water,  three 
ounces  of  loaf  sugar,  a bunch  of  borage,  the  rind  of  a 
lemon,  a glass  of  brandy,  and  a stick  of  cinnamon. 
Place  these  ingredients  in  a jug;  cover  them;  let  them 
stand  one  and  a half  hours  in  rough  ice.  Stir  all 
together.  When  wanted  for  use,  strain  and  decanter. 

26.  Champagne  Cup 

One  bottle  of  champagne,  four  small  bottles  of  soda- 
water,  eight  oranges  (sliced),  eight  ounces  of  sugar,  the 
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rind  of  a lemon,  a little  bunch  of  borage.  Put  these 
ingredients  into  a round  jug.  Place  the  jug  in  ice  for 
some  hours  before  needed.  When  wanted,  strain  and 
decanter. 

27.  Lemonade 

Peel  the  rind  from  three  lemons;  add  three  ounces 
of  fine  sugar.  Squeeze  the  lemons  into  a jug;  pour 
over  a quart  of  boiling  water.  Cover  the  jug  over  until 
cold.  In  summer  this  should  be  placed  in  ice. 

t 

28.  Barley  Water  for  a Summer’s 

Drink 

One  tablespoonful  of  pearl  barley,  one  quart  of  water, 
the  rind  of  a lemon  and  the  juice,  three  ounces  of  sugar. 
Put  this  in  a quart  of  cold  water;  bring  it  to  the  boil. 
Let  it  stand  on  the  hot  stove  for  an  hour;  then  strain 
through  a strainer  for  use.  This  is  much  more  streng- 
thening than  lemonade.  In  summer  a spoonful  of 
tapioca  is  a very  good  thing  to  put  into  lemonade. 

29.  Hot  Punch  Bowl 

One  gill  of  whisky,  one  gill  of  rum  and  brandy,  a 
small  glass  of  Noyeau,  a small  glass  of  green  tea,  six 
ounces  of  sugar,  a little  nutmeg  grated,  one  and  a half 
pints  of  boiling  water,  and  one  lemon.  Rub  the  rind 
of  the  lemon  on  the  sugar  and  add  the  juice.  Put  the 
ingredients  into  a bowl;  then  add  the  boiling  water. 
When  well  mixed  together,  it  will  be  ready  for  use. 
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30.  My  Ginger  Beer 

Six  quarts  of  water,  one  ounce  of  whole  ginger,  one 
lemon,  one  ounce  of  cream  of  tartar,  one  pound  of  sugar, 
half  an  ounce  of  German  yeast.  Bruise  the  ginger;  put 
all  the  ingredients  into  an  earthenware  pan,  then  pour 
over  the  boiling  water.  Let  it  stand  till  nearly  cold ; 
then  stir  in  the  yeast.  Let  it  stand  all  night;  skim  off 
the  top.  Strain  it  and  bottle  it.  Tie  down  the  corks, 
and  it  will  be  fit  for  use  in  three  days. 

31.  Black  Currant  Drink 

Black  currants  in  gin  make  a nice  liqueur — one  pound 
of  black  currants,  half  a pound  of  castor  sugar,  and 
one  ounce  of  cloves.  Pick  over  the  currants ; put  a few 
into  a dry,  large  Moselle  bottle;  then  put  a little  of  the 
sugar  and  a few  of  the  cloves ; then  a few  more  currants 
and  sugar  until  the  bottle  is  nearly  full.  Fill  with  gin, 
and  tie  down  with  bladder.  This  should  be  kept  three 
months  before  used.  The  longer  it  is  kept  the  better 
it  is. 

32.  Cherry  Brandy 

One  pound  of  morella  cherries,  half  a pound  of  castor 
sugar.  See  that  the  cherries  are  ripe  and  dry,  also  the 
bottle  dry,  or  they  will  not  keep.  Cut  off  the  stems  of 
the  cherries,  leaving  on  about  one  inch.  Pick  them  in 
with  a darning  needle ; put  them  into  the  bottle  with  the 
sugar,  a few  cherries,  then  a spoonful  of  sugar,  and 
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so  on,  till  the  bottle  is  full.  Fill  the  bottle  with  brandy. 
Tie  down.  Keep  in  a dry  place. 

33.  Sloe  Gin 

One  pound  of  sloes,  half  a pound  of  castor  sugar. 
The  sloes  must  be  quite  ripe  and  the  bottle  dry.  Put 
in  the  sloes  and  sugar,  as  in  No.  32.  Fill  up  the  bottle 
with  gin.  Tie  down  with  bladder.  Keep  in  a dry 
place. 


34.  Raspberry  Vinegar 

To  every  pint  of  vinegar  allow  one  quart  of  ripe  rasp- 
berries. Put  them  and  the  vinegar  in  an  earthenware 
pan.  Stand  on  the  hob  with  the  jar  covered  all  night; 
then  wring  the  juice  through  a clean  cloth  or  hair 
sieve ; add  three-quarters  of  a pound  of  sugar.  Boil  for 
twenty  minutes.  Skim  well.  Bottle  for  use. 
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35.  Raspberry  and  Red  Currant  Jam 

Pick  the  fruit  in  dry  weather.  To  every  pound  of 
fruit  add  three-quarters  of  a pound  of  loaf  sugar.  Add 
the  sugar  to  the  fruit  after  it  has  been  weighed.  Stir 
the  fruit  over  the  fire  until  it  comes  to  the  boil ; then  boil 
quickly  for  thirty  minutes,  skimming  all  the  time.  When 
done,  put  it  into  pots.  When  cold,  tie  it  down  with 
some  foolscap  paper  which  has  been  dipped  in  new 
milk,  and  if  kept  dry  it  will  keep  any  length  of  time. 

36.  Raspberry  and  Red  Currant 
Cheese 

Stew  the  raspberries  and  currants  for  five  minute* 
without  the  sugar ; then  pass  them  through  a sieve.  Add 
to  every  pound  of  fruit  three-quarters  of  a pound  of 
sugar.  Boil  quickly  for  thirty  minutes,  or  until  set. 
Put  a little  on  a plate;  let  it  get  cold.  If  it  sets,  it  is 
done.  All  jams  can  be  tried  this  way. 

37.  Gooseberry  and  Raspberry 
Cheese 

Gooseberry  and  raspberry  cheese  is  nice  done  in  the 
same  way,  as  it  removes  the  seeds  and  skins.  Straw- 
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berries  and  gooseberries  make  excellent  cheese.  Ripe 
red  gooseberries  and  raspberries  are  best  for  this.  Stew 
the  gooseberries  for  ten  minutes ; then  add  the  rasp- 
berries to  them.  Do  not  boil  the  raspberries  much ; 
then  pass  them  through  a sieve  which  should  be  fine 
enough  to  retain  the  seeds  of  the  gooseberries.  After 
the  fruit  has  been  passed  through,  weigh  it,  allowing  a 
pound  of  sugar  to  a pound  of  fruit.  Boil  about  thirty 
minutes.  Put  in  pots.  Cover  with  paper,  as  in  No.  35. 

38.  Blackberry  and  Apple  Cheese 

Equal  quantities  of  blackberries  and  apples.  Peel 
the  apples;  cover  them  and  stew  them  until  quite  done. 
Then  add  the  blackberries;  mix  them  with  the  apples 
for  a few  minutes.  Let  them  boil  five  minutes.  Pass 
them  through  a sieve  a little  at  a time,  and  scrape  the 
sieve  with  a clean  spoon.  The  sieve  should  be  placed 
on  a large  dish  to  receive  the  fruit  as  it  comes  through 
when  passed.  Add  three-quarters  of  a pound  of  sugar 
to  the  pound  of  fruit.  Boil  quickly  for  thirty  minutes. 
Skim  well. 


39.  Blackberry  Jam 

Nice  ripe  berries  should  be  chosen  for  this.  Allow 
three-quarters  of  a pound  of  sugar  to  every  pound  of 
fruit.  Put  the  fruit  in  the  preserving  pan ; then  add 
the  sugar,  which  should  be  broken  fine.  Stir  until  it 
boils.  Then  let  it  boil  fast  for  fifteen  minutes,  stirring 
all  the  time.  Put  into  pots.  Tie  down  in  the  usual 
way.  A little  apple  is  very  nice  with  this  jam,  but  it 
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must  be  cooked  first,  or  the  blackberries  prevent  it  cook- 
ing. Skim  well. 

40.  Blackberry  Jelly 

To  six  pounds  of  blackberries  put  half  a pint  of  water 
and  one  pound  of  sugar.  Let  them  stand  on  the  hob 
until  the  juice  is  extracted.  Wring  them  through  a 
cloth  as  in  No.  42.  To  every  pint  of  juice  add  three- 
quarters  of  a pound  of  sugar.  Bring  to  the  boil.  Boil 
quickly  until  it  jellies  (about  twenty  minutes).  Skim 
well  when  boiling. 

41.  Strawberry  Jam 

Little  scarlet  strawberries  make  the  best  jam,  but  any 
kind  will  do.  My  Strawberry  Jam:  One  pint  of  red 
currant  juice  to  every  six  pounds  of  strawberries.  Pick 
the  fruit  and  put  it  into  the  preserving  pan  after  weigh- 
ing it.  Then  add  three-quarters  of  a pound  of  loaf 
sugar.  Extract  the  juice  from  the  currants,  and  allow 
a pound  of  sugar  for  every  pint  of  currant  juice.  Stir 
over  the  fire  until  it  boils.  Boil  thirty  minutes.  Try 
it  as  in  No.  36.  The  currants  make  this  jam  a better 
flavour  and  also  set  it — so  it  keeps  better.  Put  into 
pots.  Tie  down.  Keep  in  a dry  place. 

'a* 

42.  Red  Currant  Jelly 

Extract  the  juice  from  the  currants  by  -putting  them 
in  the  oven,  with  a cover  on  the  jar,  for  an  hour  or  two. 
While  hot,  wring  them  through  a clean  strong  cloth 
which  has  been  well  rinsed  in  water.  Then  add  to  every 
pound  of  fruit  one  pound  of  loaf  sugar.  Put  into  a pre- 
serving pan  and  boil  for  thirty  or  forty  minutes.  Do 
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not  boil  jelly  too  much,  or  it  will  not  set.  White  currant 
jelly  is  made  in  the  same  way.  Skim  well. 

43.  Apple  vlelly 

Wash  six  pounds  of  apples  (do  not  peel  them).  Cut 
them  up  in  quarters.  Fill  a jar  or  saucepan ; add  a stick 
of  cinnamon,  the  rind  of  two  lemons,  one  ounce  of 
cloves,  a piece  of  whole  ginger.  Cover  the  apples  with 
water.  Let  them  slowly  cook  and  stand  in  the  water 
on  the  hob  to  extract  the  juice.  When  done,  wring 
through  a clean  cloth.  To  every  pint  of  juice  add  three- 
quarters  of  a pound  of  sugar.  Boil  quickly  until  it 
jellies. 

44.  Orange  and  Lemon  Jelly 

This  is  excellent  for  breakfast.  Twelve  sweet 
oranges,  two  lemons  sliced  thin.  Cover  them  with 
water.  Boil  them  two  hours,  then  squeeze  them 
through  a cloth  with  the  water  they  were  boiled  in. 
Allow  three-quarters  of  a pound  of  sugar  to  every  pint 
of  jelly.  Boil  for  half  an  hour.  Put  no  peel  in.  The 
flavour  will  come  through  boiling.  Skim  well.  Put 
into  pots.  Tie  down.  It  will  keep  a long  time  in  a 
dry  place. 

45.  Quince  Jam 

Cut  the  quinces  in  fine  slices  and  cover  them  with 
water,  allowing  them  to  boil  until  they  are  soft.  Then 
weigh  the  fruit  and  water  together,  allowing  three- 
quarters  of  a pound  of  sugar  to  each  pound  of  fruit. 
Boil  this  until  it  sets.  SLm  well.  Put  it  into  pots  and 
tie  down. 
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46.  Quince  Jelly 

About  twelve  quinces  sliced  fine.  Cover  with  cold 
water.  Boil  until  quite  tender.  Strain  all  through  a 
clean  cloth.  Allow  three-quarters  of  a pound  of  sugar 
to  every  pound  of  juice.  Boil  about  forty  minutes,  until 
it  jellies. 

N.B. — All  these  jellies  must  be  wrung  well  through 
a nice  strong  clean  linen  cloth — the  real  jelly  will  not 
come  out  by  merely  running  through  the  jelly  bag  orr 
cloth — and  also  strained  well,  so  that  they  are  clear  and 
bright.  Also  they  keep  much  better. 

47.  Damson  Cheese 

Six  pounds  of  ripe  damsons.  Cook  the  damsons 
without  the  sugar  until  soft,  then  pass  them  through 
the  sieve.  To  every  pound  of  fruit  add  three-quarters  of 
a pound  of  sugar.  Stir  over  the  fire  until  it  boils.  Boil 
for  half  an  hour.  A little  brandy  and  a few  Jordan 
almonds  are  a great  improvement  to  this  cheese  when 
going  to  be  used  for  dessert. 

48.  Damson  Jam 

Make  a syrup  with  six  pounds  of  sugar  and  a pint  of 
water;  then  add  six  pounds  of  ripe  damsons.  Stir  them 
over  the  fire  until  they  boil.  Boil  quickly  for  thirty  or 
forty  minutes.  Bullace  jam  and  small  black  plum  jam 
can  be  made  the  same  way. 
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49.  Victoria  Plum  Jam 

About  six  pounds  of  Victoria  plums.  Stone  them, 
breaking  the  stones,  and  taking  out  the  kernels.  Add 
these  to  the  fruit;  then  to  every  pound  of  fruit  allow 
three-quarters  of  a pound  of  loaf  sugar  or  preserving 
sugar.  Large  yellow  plums  can  be  done  the  same  way. 

50.  Black  Currant  Jam 

Six  pounds  of  loaf  sugar,  six  pounds  of  currants 
(black).  Put  the  sugar  into  the  preserving  pan,  then 
add  one  pint  of  cold  water.  Bring  the  syrup  nearly  to 
the  boil;  then  add  the  fruit.  Stir  over  the  fire  until 
boiling;  then  boil  fast  for  half  an  hour.  Skim  well. 
The  water  makes  the  jam  much  nicer  and  it  keeps  just 
as  well. 

51.  Black  Currant  Jelly 

Put  about  three  quarts  of  black  currants  into  a jar  in 
the  oven.  Half  cover  with  water,  adding  a pound  of 
sugar.  When  thoroughly  done,  wring  them  through  a 
cloth  the  same  way  as  red  currants.  Add  to  every  pint  of 
juice  three-quarters  of  a pound  of  loaf  sugar.  Boil  until 
it  jellies.  Put  it  into  pots.  Cover  it.  Skim  well.  This 
is  excellent  for  sore  throats. 

52.  Green  Gooseberry  Jam 

To  every  pound  of  fruit  allow  three-quarters  of  a 
pound  of  sugar.  Stir  over  the  fire  until  it  boils.  Boil 
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thirty  minutes.  Put  into  pots — cover  down.  This  is 
nice  for  jam  rolls  or  roly-poly  puddings. 

53.  Cherry  Jam 

Morelia  cherries  make  the  best  jam.  Stone  the 
cherries.  Boil  the  stones  in  a pint  of  water.  Strain 
this  for  the  fruit.  Throw  in  the  cherries;  then  add  three- 
quarters  of  a pound  of  sugar  to  each  pound  of  fruit. 
Stir  over  the  fire  until  they  boil.  Boil  quickly  for  thirty 
minutes.  Skim  well  and  stir  all  the  time,  or  the  jam 
will  burn. 

54.  Esher  Place  or  Wigram 
Marmalade 

Take  fifty  bitter  oranges;  put  sufficient  water  to  cover 
them,  then  boil  them  whole  for  four  hours.  Take  them 
out  of  the  water,  cut  them  in  halves,  scoop  out  the 
middle  on  to  a dish  ; then  pass  all  this  through  a wire 
sieve.  Weigh  this,  and  allow  one  pound  of  sugar  to 
every  pound  of  fruit.  Bring  the  fruit  to  the  boil.  Let  it 
boil  about  five  minutes;  then  add  to  every  pound  of 
fruit  a quarter  of  pound  of  peel,  which  has  been  cut  very 
fine.  Boil  fast  for  forty  minutes.  Skim  it  well. 

55.  Another  Very  Good  Marmalade 

Twentv-four  bitter  oranges,  twelve  sweet  oranges, 
twelve  lemons  sliced  as  thin  as  possible.  To  every 
pound  of  fruit  add  two  pints  of  cold  water.  Let  it 
stand  three  days;  then  weigh  the  fruit.  To  every  pound 
of  fruit  allow  three-quarters  of  a pound  of  sugar.  Boil 
it  fast  for  three-quarters  of  an  hour.  The  water  must 
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all  be  used — the  oranges  will  soak  it  nearly  all  up  in 
three  days.  This  marmalade  is  much  liked. 

56.  Mulberry  and  Apple  Jam 

Three  pounds  of  mulberries,  three  pounds  of  good 
cooking  apples.  Cook  the  apples  first;  then  add  the 
mulberries;  next  add  three-quarters  of  a pound  of  sugar 
to  every  pound  of  fruit.  Stir  over  the  fire  until  it 
boils.  Boil  until  it  sets.  Put  into  pots;  cover  down. 

57.  Apricot  Jam 

About  six  pounds  of  apricots.  Halve  and  stone  the 
apricots.  Break  the  stones.  Take  out  the  kernels  and 
blanch  them,  and  to  every  pound  of  fruit  allow  one 
pound  of  sugar  (loaf)  and  a gill  of  water.  Boil  the 
sugar  and  water  together;  then  add  the  fruit.  Boil 
thirty  minutes. 

58.  Rhubarb  and  Marmalade  Jam 

Cut  the  oranges  in  very  thin  slices.  Remove  all 
seeds ; slice  up  the  rhubarb  fine ; add  three-quarters  of 
a pound  of  sugar  to  each  pound  of  fruit.  Cook  over  the 
fire  until  it  is  done.  Put  it  into  pots.  Cover  down. 


259 


BOTTLED  FRUITS  AND 
PICKLES  . 

59.  Bottled  Gooseberries 

See  that  the  bottles  are  well  dried.  Pick  the  fruit  and 
put  it  into  bottles.  Fill  up  with  cold  water;  place  the 
bottles  into  a large  pot,  with  some  hay  around  them. 
Fill  the  pot  up  to  the  necks  of  the  bottles.  Cover  the 
whole  over  with  a piece  of  white  paper.  Put  on  the  lid. 
Bring  them  to  the  boil  on  a slow  fire.  Let  them  stand 
about  five  minutes;  then  allow  them  to  cool  in  the  water 
all  night.  Take  them  out  and  cork  them  down,  after 
wiping  the  bottles,  and  dip  each  one  in  black  sealing- 
wax  or  resin  (this  is  less  expensive  than  wax)..  These 
should  be  stored  in  a cold  place. 

60.  To  Bottle  Rhubarb  for  Winter 

Cut  the  rhubarb  in  pieces,  as  cut  for  tarts,  or  about 
one  inch  long.  Put  it  into  dry  bottles  and  fill  up  with 
clean  water.  Do  in  the  same  way  as  gooseberries.  It 
should  be  done  when  the  rhubarb  is  hot. 

61.  Bottled  Damsons 

The  damsons  should  be  picked  in  dry  weather  and 
should  not  be  too  ripe.  Put  the  fruit  into  dry  bottles. 
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Fill  up  with' cold  water.  Put  the  bottles  in  a large  pot; 
place  some  'hay  around.  Fill  the  pot  up  to  the  necks  of 
the  bottles.  Place  it  on  the  hot  plate  or  stove  and  let 
it  come  to  the  boil  slowly,  then  they  will  be  done.  Leave 
to  cool  in  the  water  till  the  next  day.  Before  boiling, 
they  should  be  covered  with  white  paper  and  the  cover 
of  the  pot. 

62.  Bottled  Cherries 

Kentish  cherries  are  best  for  this  purpose.  Pick  t>he 
stems  off  from  the  cherries.  Put  into  dry  bottles.  Fill 
up  with  water.  Put  in  hay,  as  in  No.  61.  Bring  to  the 
boil;  simmer  for  ten  minutes  gradually;  let  get  cold. 
Seal  down. 

63.  Bottled  Plums 

Same  as  No.  61.  Any  kind  of  fruit  can  be  done  this 
wav,  and  it  is  the  very  best  way  of  doing  bottled  fruit. 

64.  Mixed  Pickles 

Three  quarts  of  vinegar,  three  ounces  of  ground 
ginger,  two  ounces  of  turmeric,  two  ounces  of  mustard 
seed,  half  a pound  of  Colman’s  mustard,  half  a pound  of 
loaf  sugar,  four  ounces  of  curry  powder.  Bring  the 
vinegar  to  the  boil,  then  put  the  other  ingredients  into  a 
basin.  Mix  well  with  a little  more  vinegar,  and  stir 
them  into  the  boiling  vinegar.  Stir  for  five  minutes. 
Put  this  into  a jar  ready  to  receive  the  vegetables. 

All  kinds  of  vegetables,  such  as  cauliflowers,  rad- 
dishes,  shallots,  gherkins,  cucumbers,  and  green  toma- 
toes, not  red  cabbage  nor  walnuts.  Make  a brine  strong 
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enough  to  swim  an  egg.  Peel  the  vegetables  in.  Let 
them  remain  in  the  brine  some  time.  Take  them  out 
when  sufficiently  salted  and  put  them  out  in  the  sun  to 
dry.  French  beans  and  scarlet  runners  can  be  used. 

N.B. — This  mixture  can  be  made  early  in  summer 
and  the  vegetables  prepared  and  put  in  as  they  come  in 
season. 


66.  Indian  Chutney 

Three  pounds  of  sultanas  or  raisins,  two  pounds  of 
coarse  sugar,  twelve  ounces  of  whole  ginger,  fourteen 
onions  sliced,  eighteen  cloves  of  garlic.  Put  the  above 
ingredients  in  a jar  and  add  five  pints  of  vinegar.  Peel 
and  core  and  slice  thirty  large  apples.  Boil  all  together 
until  quite  soft.  The  apples  should  be  put  in  after  the 
other  things  and  boiled  half  an  hour.  When  done, 
pass  through  a wire  sieve.  They  will  be  ready  for  use 
nearly  as  soon  as  they  are  done,  but  will  keep  put  in 
bottles  and  tied  down  with  bladder. 


66.  Pickled  Onions 

Procure  some  small  pickling  onions.  Peel  them;  if 
they  are  peeled  under  water  then  they  will  not  hurt  the 
eyes.  When  peeled,  pour  over  some  salt  and  water 
(boiling).  Let  them  stand  all  night.  Boil  some  vinegar 
with  a little  ginger,  cloves  and  mace.  Let  this  get  cold. 
Take  the  onions  out  of  the  vinegar,  wipe  them  a little, 
and  pour  the  vinegar  over  them  cold.  They  should  be 
put  into  bottles,  tied  down,  and  kept  in  a cool  place. 
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67.  Red  Cabbage 

Take  a red  cabbage,  cut  it  up,  lay  it  on  a dish,  sprinkle 
plenty  of  salt  over  it,  drain  the  juice  off  it  after  three 
days,  then  dry  it  in  the  sun.  Boil  the  vinegar  with  one 
ounce  of  cloves,  one  ounce  of  mace,  and  two  ounces  of 
whole  ginger.  When  the  cabbage  is  dry,  place  it  in  a 
jar  and  pour  the  vinegar  over  it  cold,  as  it  makes  it  more 
crisp. 

68.  Walnuts 

Pick  the  walnuts  before  the  shells  harden,  and  prick 
them  all  over  with  a darning  needle;  then  put  them  in 
a salt  brine.  Let  them  remain  in  this  a week,  then  take 
them  out  and  put  them  in  the  sun  until  they  are  quite 
black.  Then  to  one  quart  of  vinegar,  add  one  ounce  of 
ginger,  one  ounce  of  whole  spice,  cloves  and  mace.  Put 
the  walnuts  into  a jar  and  pour  the  vinegar  over,  boil- 
ing. When  cold,  cover  down  with  bladder.  These  are 
best  kept  six  months. 

69.  Tomato  Sauce 

Green  tomatoes  can  be  used  for  this  sauce.  Six 
pounds  of  tomatoes  (ripe),  six  lemons,  one  quart  of 
vinegar,  six  large  onions  (sliced),  one  ounce  of  pepper- 
corns, one  ounce  of  mace,  one  ounce  of  cloves,  six 
ounces  of  common  salt,  six  ounces  of  coarse  sugar,  three 
ounces  of  whole  ginger,  bruised.  Slice  the  tomatoes, 
onions  and  lemons.  Put  them  into  a saucepan  with  the 
other  ingredients,  six  bay  leaves,  and  a little  bunch  of 
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thyme.  Boil  together  for  an  hour.  White  vinegar  is 
best.  The  other  will  do. 

70.  Mixed  Pickle 

Do  the  vegetables  precisely  as  in  No.  64.  Place  them 
in  bottles  and  cover  them  with  vinegar,  to  which  has 
been  added  an  ounce  of  mace,  an  ounce  of  cloves,  an 
ounce  of  whole  ginger,  and  a few  chilies.  Put  the 
vegetables  into  the  bottles;  then  boil  the  three  pints  of 
vinegar,  which  contains  the  spices,  and,  when  a little 
cold,  pour  over  the  vegetables  and  tie  down. 

7 1 . Green  Gooseberry  Pickle 

Three  pounds  of  green  gooseberries,  six  ounces  of 
whole  ginger,  one  ounce  of  chilies,  two  pounds  of 
coarse  sugar,  three  onions  (sliced),  half  a pound  of 
shallots,  four  ounces  of  salt,  and  a quart  of  vinegar. 
Put  all  these  in  a saucepan,  and  stand  over  the  fire  one 
hour;  pass  through  a wire  sieve;  put  into  bottles  for 
use.  Tie  down  with  bladder. 

7 2.  Pickle  for  Spiced  Beef  or 
Hunter’s  Beef 

One  pound  of  common  salt,  half  a pound  of  coarse 
brown  sugar,  a small  wineglassful  of  chili  vinegar, 
one  ounce  of  mace,  one  ounce  of  cloves,  six  bay  leaves, 
two  ounces  of  pounded  saltpetre,  two  ounces  of  Juniper 
berries,  one  ounce  of  allspice,  and  a bunch  of  savoury 
herbs.  Pound  the  spices  a little  and  mix  with  this. 
Sprinkle  twenty-five  pounds  of  beef  (good  ribs  boned — 
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it  will  take  about  three  ribs  for  this)  with  salt.  Leave 
it  one  day.  Drain  off  all  the  blood  which  has  come 
from  it,  then  rub  on  the  mixture  after  it  has  been  made 
warm.  This  should  be  done  in  an  earthenware  pan, 
which  must  be  thoroughly  clean.  Keep  it  in  pickle 
four  weeks.  Turn  it  every  day  for  the  first  fortnight, 
then  every  other  day  for  another  fortnight.  Half  this 
quantity  will  pickle  ten  to  fourteen  pounds  of  brisket, 
and  is  also  enough  to  pickle  an  ox  tongue,  which  must 
be  left  in  about  three  weeks.  This  is  sufficient  time  to 
leave  the  brisket. 

7 3.  Tongfues  Pickled 

Procure  a tongue,  six  or  seven  pounds  in  weight. 
Leave  out  the  allspice.  Have  one  and  a half  ounces  of 
saltpetre,  half  an  ounce  of  black  pepper,  three  ounces  of 
sugar,  two  ounces  of  Juniper  berries,  eight  ounces  of 
common  salt,  four  ounces  of  brown  sugar,  six  bay 
leaves  and  a little  thyme.  Half  a wineglassful  of  vinegar. 
Rub  the  above  ingredients  into  the  tongue  for  a fort- 
night, turning  every  day. 

74.  Pickle  for  Hams 

(For  two  hams — ten  to  fifteen  pounds ) 

Three  pounds  of  common  salt,  one  pound  of  treacle, 
half  a pound  of  coarse  sugar,  a few  bay  leaves,  two  ounces 
of  juniper  berries,  half  an  ounce  of  small  chilies,  two 
ounces  of  saltpetre  and  one  ounce  of  cloves.  Sprinkle 
the  hams  over  with  a little  salt.  Turn  them  upside  down 
on  a large  dish,  then  let  all  the  blood  drain  from  them 
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all  night.  Put  them  into  a ham  pan  and  rub  with' the 
above  ingredients,  rubbing  every  day  for  a fortnight, 
then  turning  every  other  day.  They  should  be  kept  in 
pickle  four  weeks.  Take  them  out,  press  them,  and 
wipe  them.  Drain  for  three  days,  then  sprinkle  pea- 
meal  or  a little  barley-meal  over  them,  in  which  a little 
ground  ginger  has  been  mixed.  This  will  keep  off  the 
flies.  Send  to  be  smoked. 

75.  Bacon  Hams 

(For  two) 

These  can  be  done  with  this  pickle,  leaving  out  the 
spices  and  juniper  berries.  They  can  be  smoked  or  not. 
If  not  smoked  they  are  called  Green  Hams. 

76.  To  Cure  Bacon 

To  every  twenty  pounds  of  bacon  allow  two  pounds 
of  salt,  one  pound  of  coarse  sugar,  three  ounces  of  salt- 
petre, two  ounces  of  salt  prunella.  Pound  this  together, 
then  rub  well  into  the  sides  of  the  bacon  for  a fortnight, 
turning  every  day.  This  should  be  done  in  a large 
trough.  Do  not  rub  the  thin  part  much  or  it  will  get  too 
salt.  This  almost  salts  itself.  When  done,  drain  the 
bacon  for  three  days ; then  dust  some  meal  or  flour  over. 
Send  to  be  smoked.  It  is  usually  kept  about  a fort- 
night, but  if  to  be  green  bacon,  hang  in  a dry  place. 

77.  Pickled  Apples  to  Keep 

To  every  pound  of  apples  (small  russets  or  sweet 
larks)  add  two  pounds  of  brown  sugar  and  one  ounce 
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of  cloves,  two  ounces  of  whole  ginger  and  a quart  of 
vinegar.  Peel  the  apples  and  put  them  into  a pan,  and 
put  the  other  ingredients  all  together,  and  boil  for  an 
hour.  They  should  not  be  cored  or  cut,  but  kept  per- 
fectly whole.  When  done,  put  into  bottles.  Very  good 
to  eat  with  duck  or  pork,  hot  or  cold.  It  is  a very  old 
Cornish  recipe. 
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78.  Beef  Pudding 

It  can  also  be  made  of  mutton,  lamb,  or  veal.  Take 
half  a pound  of  fillet  of  beef,  free  from  fat,  pass  it 
through  a mincing  machine  three  times;  then  pass  about 
two  ounces  of  bread  through  the  machine,  that  will  clean 
out  all  the  meat ; then  mix  with  two  tablespoonfuls  of 
new  milk.  Mix  well.  Add  a little  salt  and  pepper,  and 
a little  spice.  Butter  a china  mould  and  steam  about 
twenty  minutes.  Turn  out  and  serve  with  a little 
mashed  potato. 


79.  Beef  Jelly 

Two  pounds  of  shin  of  beef,  one  quart  of  water.  Cut 
the  beef  into  squares,  place  it  in  an  earthenware  pan, 
put  in  three  cloves,  one  bay  leaf,  and  a little  salt,  with 
a very  little  browning.  Cover  the  jar  and  let  it  come  to 
the  boil  near  the  fire,  then  let  it  simmer  on  the  hot  plate 
all  day;  strain  it,  and  put  it  away  for  use.  This  is  nice 
cold  or  hot.  If  taken  hot,  it  should  be  diluted  with  a 
little  water ; and  if  it  wastes  in  boiling,  a little  more 
water  should  be  added.  This  is  almost  as  good  as 
Brand’s  Extract. 
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80.  Voal  Broth 

One  pound  of  knuckle  of  veal,  one  pint  of  water,  a 
saltspoonful  of  salt,  a little  parsley  and  thyme,  one  bay 
leaf,  and  put  in  a teaspoonful  of  fine  sago.  Cover  down 
as  in  No.  79.  Cook  for  three  hours. 

81.  Mutton  Broth 

About  one  pound  of  the  scrag  end  of  the  neck  of 
mutton,  one  dessertspoonful  of  pearl  barley,  a little  salt, 
one  carrot,  a small  piece  of  parsley,  and  a quart  of  water. 
Boil  this  in  a clean  enamel  saucepan  for  three  hours. 

82.  Beef  Tea 

One  pound  of  leg  of  beef,  cut  very  fine;  put  into  a 
jar  and  cover  with  a pint  of  water,  a little  salt,  a clove 
or  two,  one  or  two  peppercorns.  Stew  on  the  hot  plate 
for  three  hours. 

83.  Raw  Beef  Sandwiches 

Scrape  the  beef  from  a piece  of  steak  with  a knife  and 
spread  it  on  bread  and  butter,  with  pepper  and  salt. 
This  is  often  used  for  sick  people. 

84.  Invalid  Souffle 

Take  three  parts  of  a pint  of  sherry  jelly,  add  one 
tablespoonful  of  brandy,  whip  to  a stiff  froth,  and  add 
the  yolk  of  a new-laid  egg.  The  jelly  must  be  almost 
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set  before  putting  in.  This  is  very  much  preferred  for 
invalids  to  plain  jelly. 

85.  Chicken  Cr&me 

Take  one  end  of  the  breast  of  a chicken,  pound  it,  and 
pass  it  through  a sieve.  Take  a small  teacupful  of 
breadcrumbs  and  put  through  after  it — it  will  remove  all 
the  chicken  from  the  sieve;  add  a teacupful  of  new 
milk;  mix  well  together,  season  with  a little  pepper  and 
salt,  and  put  into  a small  mould.  Steam  gently  for 
fifteen  minutes.  Turn  it  out  on  a plate.  Serve  just  a 
little  mashed  potato  with  it. 

86.  Supreme  of  Chicken 

This  can  be  made  with  the  other  side  of  the  chicken 
cut  in  slices,  and  trimmed  neatly.  This  will  make  about 
three  slices — just  enough  for  an  invalid.  Beat  them 
out  flat,  fry  them  gently  in  a little  butter,  then  make  a 
little  cornflour  sauce  with  a little  milk;  dish  the  fillets 
nicely  on  a little  piece  of  toast,  and  pour  the  sauce  over 
it.  Serve  nice  and  hot.  With  the  legs  and  bones  of 
the  fowl  make  some  chicken  broth.  Cut  off  the  legs, 
chop  up  the  bones  well,  put  them  into  a jar  with 
the  two  legs  on  the  top,  pour  over  about  one  and  a half 
pints  of  water,  a little  salt,  and  a dessertspoonful  of  fine 
tapioca.  Simmer  for  four  hours.  When  it  has  sim- 
mered for  two  hours,  take  them  out  and  take  off  the  meat, 
and  put  the  bones  back  again  and  cut  up  the  meat  in 
pieces;  put  them  into  the  chicken  broth  when  serving  it. 
For  a change,  some  nice  little  chicken  balls  can  be  made 
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by  passing  the  meat  through  a sieve  and  adding  a few 
breadcrumbs,  and  a little  yolk  of  egg.  To  make  the 
broth  stronger  add  a teaspoonful  of  Peek  Frean’s  Tellia, 
which  is  excellent,  especially  in  cases  of  influenza.  Put 
a teaspoonful  in  a little  cold  water,  let  it  stand  five 
minutes,  then  pour  on  a pint  of  boiling  soup,  and  put  it 
back  into  the  pan  again  for  five  minutes,  stirring  all  the 
time. 

87.  Tellia  Tea 

Put  a teaspoonful  of  Tellia  into  a cup  with  a table- 
spoonful of  cold  water  for  five  minutes.  Have  half  a 
pint  of  boiling  milk,  pour  a little  on  the  Tellia;  pour 
this  into  the  boiling  milk.  Lift  it  off  the  fire,  add  to  it 
a small  teaspoonful  of  tea.  Let  it  stand  three  minutes 
and  strain  into  a breakfast  cup  ; add  sugar  if  liked.  The 
Tellia  has  no  taste,  and  if  an  invalid  takes  this  for 
breakfast  it  matters  not  if  he  has  nothing  else.  The 
authoress  has  proved  that  this  is  most  strengthening, 
and  it  can  be  purchased  from  all  grocers  for  nlnepence, 
one  and  sixpence,  or  two  and  sixpence  a tin,  or  from 
Peek  Frean’s. 

88.  Tellia  Omelet 

Put  the  yolk  of  one  egg  into  a basin,  a tablespoonful 
of  milk,  half  a teaspoonful  of  Tellia,  a teaspoonful  of 
castor  sugar,  just  a little  vanilla,  and  about  half  a tea- 
spoonful of  flour.  Stir  together  for  three  minutes,  then 
whip  the  whites  of  two  eggs  stiff  and  mix  in  lightly. 
Have  ready  an  omelet  pan  with  a piece  of  butter  hot, 
pour  in  the  omelet,  and  fry  lightly;  turn  out  on  a hot 
dish. 
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89.  Invalid  Cutlet 

Take  a nice  mutton  cutlet ; trim  off  all  fat.  Put  it  into 
a saucepan,  and  pour  over  it  a little  veal  broth  and  a 
little  pepper  and  salt.  Let  it  simmer  three-quarters  of 
an  hour,  skim  all  fat  from  the  broth ; mix  a little  corn- 
flour with  milk,  chop  a little  parsley;  make  this  into  a 
little  sauce  and  pour  over  the  cutlet.  Serve  nice  and 
hot.  Peek  Frean’s  Tellia  cocoa  is  excellent  for  invalids; 
so  are  Tellia  biscuits. 

90.  Sago  Pudding: 

Boil  a tablespoonful  of  sago  in  half  a pint  of  milk 
with  a little  lemon  rind.  When  nearly  done,  add  the 
yolk  of  an  egg,  a tablespoonful  of  sugar,  a pinch  of  salt, 
then  whip  the  white  stiff ; put  it  into  the  pudding. 
Butter  a mould ; steam  for  half  an  hour.  Tapioca, 
semolina,  or  ground  rice  can  be  treated  the  same  way. 
These  steamed  puddings  are  much  more  easily  digested 
than  baked  ones. 

91.  Whipped  Eg;g: 

Whip  the  white  of  an  egg,  add  a teaspoonful  of 
whipped  cream,  ditto  of  castor  sugar,  and  a tablespoon- 
ful of  whisky.  Mix  together  lightly  in  a tumbler. 
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100.  Royal  Posset  for  a Cold 

Mix  a tablespoonful  of  Robinson’s  patent  groats  in 
a wineglassful  of  water,  add  half  a pint  of  sherry,  a 
little  honey,  and  a few  cloves;  boil  for  six  minutes, 
stirring  all  the  time,  and  drink  hot  before  going  to  bed. 

101.  Gruel  for  Colds 

Mix  a tablespoonful  of  fine  oatmeal  with  a little  water, 
pour  it  into  a pint  of  boiling  water  and  boil  for  five 
minutes,  stirring  all  the  time.  Milk  may  be  used 
instead  of  water  if  preferred. 

102.  An  Excellent  Tonic  for  the  Eyes 

Well  bathe  them  with  cold  water  every  morning  first 
thing,  throwing  up  handfuls  of  cold  water  into  them. 
This  frees  them  from  dust  and  dirt,  and  strengthens  the 
muscles  of  the  eyes. 

103.  Another  Recipe 

When  inflamed,  take  some  tea  leaves  which  have  been 
used  for  tea,  put  them  in  a clean  fine  cloth ; tie  over  the 
eyes  at  night,  or  bathe  them  with  cold  tea. 

104.  Two  Good  Things  for  Stopping 
Sickness 

Put  into  a pint  of  boih'ng  water  two  camomile  flowers; 
drink  a wineglassful  of  it. 
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When  everything  else  has  failed,  the  authoress  has 
found  champagne  to  stop  it. 

105.  Linseed  Tea 

This  is  excellent  for  a cold.  One  tablespoonful  of 
linseed,  ditto  of  golden  syrup,  the  rind  and  juice  of  a 
lemon ; put  the  linseed  into  a pint  jug  of  boiling  water, 
then  add  the  other  ingredients.  Cork  down  for  an  hour. 
Drink  a wineglassful  occasionally. 

106.  How  to  Make  Tea 

Warm  the  teapot.  Pour  out  the  water,  put  the  tea 
into  the  pot,  pour  just  a little  boiling  water  on  to  the  tea ; 
leave  it  three  minutes,  fill  up  with  boiling  water. 

107.  How  to  Make  Coffee 

For  about  a pint  of  good  coffee  one  spoonful  of  Hans’ 
Red,  White,  and  Blue,  and  one  of  freshly  ground 
mocha.  Put  the  coffee  in  the  coffee-pot,  pour  on  the 
boiling  water,  let  it  go  on  gradually.  American  coffee 
pots  are  best  for  making  coffee. 

108.  To  Make  Cocoa 

Allow  a teaspoonful  to  a breakfast  cup,  and  make 
with  half  milk.  Put  the  saucepan  on,  add  the  water  in 
the  same  quantity,  bring  it  to  the  boil.  Mix  the  cocoa 
with  a little  milk  and  put  it  into  the  saucepan.  Boil  it 
for  five  minutes,  then  it  is  ready  for  use. 
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109.  Potato  Souffles 

Make  a nice  mashed  potato,  adding  the  yolk  and 
white  of  an  egg,  and  about  one  ounce  of  butter.  Mix 
in  the  butter,  the  yolk  of  egg,  and  a little  salt  and 
pepper.  Whip  in  the  white,  mix  into  the  souffle. 
Butter  some  little  souffle  cases  and  fill  them  with  this. 
Bake  in  a quick  oven  for  twenty  minutes.  If  liked,  this 
can  be  served  in  a souffle  dish. 

110.  Souffle  Potatoes 

Bake  some  long  potatoes,  and  scoop  out  the  middle, 
then  mix  them  as  in  No.  109.  Put  them  back  into  their 
skins.  Bake  half  an  hour.  These  can  be  cut  in  halves, 
or  just  the  tops  taken  off  when  filled. 

111.  Suite  Potatoes 

Peel  the  potatoes,  split  them  longways  (do  not  cut 
them).  Let  them  dry;  fry  them  in  hot  fat  until  they 
are  nearly  done.  Take  them  out  of  the  fat  for  a few 
minutes.  Just  before  sending  to  table,  make  the  fat  hot 
again  and  pop  them  into  it,  and  fry  for  a minute  or  twc 
until  they  are  nice  and  crisp. 
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112.  Potato  Ribbons 

Peel  the  potatoes,  cut  off  the  tops  and  bottoms,  then 
peel  the  middle  into  ribbons.  Dry  them  in  a clean  cloth 
and  fry  in  hot  lard. 

113.  Potato  Chips 

These  are  cut  in  slices,  then  fried  as  in  No.  112. 

114.  Mashed  Potatoes 

Boil  some  potatoes.  When  done,  mash  with  a little 
milk  and  butter.  Dish  them  up  in  the  dish  in  spoon- 
fuls. 

115.  Potatoes  a la  Duchesse 

Take  some  mashed  potatoes,  add  the  yolk  of  an  egg 
and  a little  flour;  shape  them  into  little  cakes  about  an 
inch  thick.  Just  sprinkle  a few  breadcrumbs  over  and 
fry  in  a little  hot  lard  (do  not  cover  them).  When 
brown  on  one  side,  turn  over  carefully  and  brown  the 
other. 

116.  Potato  Croquettes 

Make  a mash  as  in  No.  1 1 5 ; dip  it  into  egg  and 
breadcrumbs,  fry  in  hot  lard.  These  should  be  bound 
with  fat  and  fried  quickly,  or  they  will  break. 

117.  Potatoes  a la  Marie  Stuart 

Boil  a sausage  and  cut  it  into  pieces  an  inch 
long,  then  roll  this  in  potatoes  made  for  croquettes. 
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Make  them  into  little  rolls,  egg  and  breadcrumb  them  ; 
fry  in  hot  lard.  These  are  nice  for  breakfast,  or  for  a 
second  course  for  a small  dinner. 

118.  Potatoes  Braized 

Bake  the  potatoes,  cut  off  a little  of  the  lop,  scoop  out 
part  of  the  potato;  make  a nice  mixture  of  any  kind  of 
meat  and  the  potato  which  was  scooped  out.  Fill  up 
the  potato  with  the  meat,  which  must  have  been  well 
minced  and  seasoned ; put  on  the  tops.  Bake  in  a quick 
oven  for  twenty  minutes.  This  makes  a nice  luncheon 
dish. 

119.  Potatoes  a la  France 

Any  cold  potato  left  from  the  day  before.  Cut  them 
in  slices  and  fry  in  butter.  When  nearly  done,  add  a 
teaspoonful  of  chopped  parsley,  a little  pepper  and  salt. 
Fry  nicely  on  both  sides. 

1 20.  Baked  Potatoes 

Wash  the  potatoes  thoroughly.  Bake  them  about  an 
hour.  When  done,  break  them  open  to  let  the  steam 
out;  dish  them  out  on  a napkin.  Send  to  table  with  a 
piece  of  butter  in  each. 

# 

121.  Brown  Potatoes 

Make  some  mashed  potatoes,  and  butter  a tin  ; build 
them  into  it,  prick  them  out  with  a fork.  Put  a little 
butter  or  dripping  on  the  top;  put  them  into  the  oven  to 
brown. 
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122.  To  Boil  New  Potatoes 

Scrape  them,  wash  them  nicely,  and  put  them  into  a 
saucepan  with  a little  salt  and  a piece  of  mint ; cover  with 
water,  simmer  gently  over  the  fire  until  done.  Strain 
off  the  water,  add  a little  chopped  parsley  and  a piece 
of  butter.  Let  them  stand  on  the  hob  a few  minutes, 
then  serve  nice  and  hot. 

123.  Haricot  Beans 

One  pint  of  beans;  soak  overnight,  boil  until  tender. 
Have  ready  some  butter,  and  parsley  chopped,  and  the 
juice  of  a lemon,  pepper,  salt,  and  a tiny  dust  of  mixed 
spice.  Stir  over  the  fire  for  a few  minutes  and  serve. 
This  makes  a nice  winter  dish. 

124.  Haricot  Beans  au  Gratin 

Prepare  as  in  No.  123,  without  the  parsley;  make  a 
sauce  with  a dessertspoonful  of  flour,  a tablespoonful  of 
grated  cheese,  a little  pepper  and  salt,  and  a little  butter. 
Just  stir  the  butter  over  the  fire,  then  moisten  it  with 
milk ; add  the  cheese  and  a saltspoonful  of  mustard, 
dish  up  the  beans,  and  pour  the  salt  over. 

125.  French  Beans 

Cut  them  nicely,  put  them  in  boiling  water  with  a 
little  salt  and  half  a saltspoonful  of  bi-carbonate  of  soda. 
Let  them  boil  until  done,  then  strain  them  on  a sieve, 
and  put  on  a little  butter.  Serve. 
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126.  Haricot  Beane 

Cook  as  in  No.  125.  Put  them  into  a pan  containing 
a little  chopped  onion,  ditto  of  parsley,  and  a little 
butter.  Stir  over  the  fire  for  ten  minutes.  Dish  up  on 
a nice  hot  dish. 

127.  Beans  a la  Yorke 

Cook  the  beans  as  in  No.  125.  Have  some  bacon  or 
ham  cut  in  strips,  and  a little  chopped  parsley  and 
cheese ; fry  this  previously ; put  the  beans  into  it  and  stir 
them  together.  Dish  on  a hot  dish,  with  fried  bread 
around. 

128.  Scarlet  Runners  (Plain) 

(A  second-course  dish ) 

String  the  beans,  cut  them  in  thin  slices,  boil  them  in 
plenty  of  water  ; add  a little  salt  and  bi-carbonate  of  soda. 
When  done,  strain  and  serve  with  a little  butter. 

129.  Broad  Beans 

These  should  be  cooked  when  young.  Put  the  beans 
in  boiling  water  and  a little  salt,  bi-carbonate  of  soda, 
and  a slice  of  fat  bacon.  Boil  until  tender.  Strain  off  the 
water,  and  make  parsley  butter,  pour  over,  and  serve. 
These  can  be  served  as  a second  course  by  frying  some 
slices  of  ham  and  placing  on  the  top.  Then  called 
broad  beans  a la  Yorke. 
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130.  To  Cook  Peas 

Make  the  water  boil ; add  to  it  a little  soda  (about  the 
size  of  a pea),  a lump  of  sugar,  a little  salt,  and  a little 
green  mint.  Boil  for  ten  or  fifteen  minutes.  Strain 
the  peas.  Put  them  into  a covered  dish  to  keep  them 
green. 

131.  Green  Peas  a la  Yorke 

Cook  as  in  No.  130;  boil  a nice  slice  of  ham  and  place 
on  the  top.  .Serve  for  a second  course. 

132.  Peas  a I’lndienne 

Cook  as  in  No.  130.  When  done,  add  a teaspoonful 
of  curry  powder,  and  dish  them  up  with  some  pieces  of 
ham  or  tongue,  and  serve  for  a second  course.  When 
the  peas  are  getting  old — when  boiled — pass  through  a 
sieve,  and  place  some  fried  bacon  on  the  top.  Another 
good  dish  for  a second  course.  This  is  called  puree  of 
peas. 

133.  Spinach 

Pick  and  well  wash  the  spinach.  Put  it  into  a sauce- 
pan with  a little  boiling  water  (not  any  salt),  a little 
piece  of  soda.  Let  it  boil  until  done;  push  it  down  in 
the  water,  and,  when  done,  strain  it  through  a colander, 
and  press  out  all  the  water;  pass  it  through  a coarse 
wire  sieve,  or  chop  it  fine;  salt  and  pepper  it,  and  add  to 
it  a little  cream  or  butter.  Mix  well  over  the  fire  and 
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serve.  It  is  nice  served  with  poached  eggs  on  toast; 
on  the  top  also  of  mince  of  any  kind. 

134.  Salsify  au  Maitre  d’Hdtel 

Scrape  them  and  wash  well,  then  boil  in  water  in 
which  a tablespoonful  of  lemon  juice  has  been  added; 
boil  for  half  an  hour.  When  done,  make  a maitre 
d’hotel  butter  by  using  a gill  of  melted  butter  with  the 
juice  of  half  a lemon  and  a teaspoonful  of  chopped 
parsley ; strain  the  salsify  and  dish  up,  pouring  the 
sauce  over. 

135.  Fried  Salsify  a la  Russe 

Any  remains  of  salsify  can  be  used  for  this.  Add  a 
little  maitre  d’hotel  butter  over  them,  dip  separately  in 
Russian  batter;  fry  a nice  golden  brown. 

136.  Salsify  a.  la  Bechamel 

Cook  them  as  in  No.  133.  When  done,  dish  up  and 
pour  over  them  some  bechamel  sauce,  and  serve. 

137.  Salsify  a la  Hollandaise 

Cook  as  in  No.  133.  Dish  them  up,  pour  Hollan- 
daise sauce  over,  and  serve. 

138.  Turnips  a la  Creme 

Peel,  wash,  and  boil  the  turnips  after  they  have  been 
cut  in  slices  about  half  an  inch  thick.  When  nicely 
cooked,  take  them  out  carefully,  and  make  a nice  white 
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sauce  with  a gill  of  new  milk  and  a teaspoonful  of  corn- 
flour; add  a little  salt  and  pepper;  put  the  milk  on  to 
boil,  then  mix  the  cornflour  with  a little  cold  milk,  and 
stir  into  the  hot  milk.  Add  a piece  of  butter  or  a little 
cream.  Dish  the  slices  of  turnip  on  the  dish  nicely, 
pour  the  sauce  over,  and  serve. 

139.  Mashed  Turnips 

Peel,  wash,  and  cut  the  turnips  in  halves,  cook  them 
for  about  one  hour,  then  strain  them  and  squeeze  out  all 
the  water.  Add  a little  cream  or  butter,  pepper,  and 
salt;  mash  them  nicely,  sent  to  table  nice  and  hot. 

140.  Jerusalem  Artichokes 

Wash,  peel,  trim,  and  shape  them  with  a point  at  one 
end,  then  boil  them  for  about  twenty  minutes.  Take 
them  out  carefully,  stand  them  on  the  flat  part,  points 
upward ; pour  over  some  white  sauce.  Serve. 

141.  Fried  Artichokes 

Break  an  egg  on  a plate,  add  to  it  a teaspoonful  of 
flour,  a little  salt  and  pepper,  a tablespoonful  of  thyme, 
and  parsley  finely  chopped ; mix  this  well.  Take  the 
cooked  artichokes,  roll  them  into  the  mixture,  then  into 
breadcrumbs;  fry  a nice  golden  colour,  both  sides. 

142.  Globe  Artichokes 

Wash  well  and  place  them  in  a saucepan  with  a little 
salt  and  soda.  Boil  for  twenty  or  thirty  minutes. 

284 


HOW  TO  DRESS  VEGETABLES 


Take  them  out  on  to  a sieve;  strain.  Dish  them  on  a 
napkin.  Serve  in  a sauceboat  with  melted  butter. 

143.  To  Cook  Truffles 

Thoroughly  clean  them  by  scraping  off  all  the  mould 
(they  are  generally  covered  with  it).  When  clean,  put 
them  into  a stewpan  or  saucepan  ; put  in  a slice  of  bacon 
and  an  onion,  cover  them  with  stock,  place  in  a bay 
leaf ; simmer  gently  for  an  hour,  then  dish  -up  on  a 
napkin,  and  send  piquante  sauce  to  table  with  them. 
The  truffles  can  be  cut  in  slices,  or  sent  in  whole. 

144.  How  to  Cook  Asparagus 

Scrape  off  the  dead  leaves,  tie  up  in  bundles,  cut  off 
the  ends,  leaving  them  about  eight  or  nine  inches  long; 
put  them  into  boiling  water  with  a little  soda  (the  size 
of  a pea)  and  a little  salt,  boil  quickly  for  twenty 
minutes.  Take  them  out  gently  on  to  a sieve,  let  them 
drain  a minute  or  two;  have  a dish  ready  with  a piece  of 
toast,  cover  quickly  to  keep  them  green.  Send  plain 
clarified  butter  to  table  with  them  in  a sauceboat. 

145.  Stewed  Cucumbers 

Peel  and  cut  the  cucumbers  into  pieces,  take  out  the 
seeds  apd  stew  them  with  a little  butter,  a little  stock, 
pepper,  and  salt,  and  a bay  leaf.  They  will  take  half 
an  hour  to  cook.  Make  a nice  brown  sauce  with  the 
stock  and  the  liquor  they  are  cooked  in,  with  a little 
Worcester  and  Harvey  sauce.  Thicken  it  with  a tea- 
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spoonful  of  cornflour.  Dish  up  nicely  and  pour  sauce 
over. 

146.  Braized  Cucumber 

Cut  them  about  three  inches  long.  Take  out  the 
seeds  and  peel  them.  Fill  them  with  quenelle  meat. 
Put  them  into  the  oven  in  a stewpan,  with  about  half 
a pint  of  stock,  a bay  leaf,  and  an  onion.  Put  on  the 
lid;  let  them  simmer  for  half  an  hour.  They  should  be 
brought  to  the  boil  before  putting  into  the  oven.  It  is 
best  to  cook  the  cucumber  by  itself  for  ten  minutes, 
before  stuffing  it.  It  makes  a nice  second  course  if 
served  nicely  with  the  sauce  made  as  No.  145. 

147.  Seakale 

Put  the  kale  in  nice  bundles.  Trim  it  and  wash  it. 
Put  it  in  boiling  w'ater  with  no  salt,  as  it  turns  it  dark. 
Boil  twenty  or  thirty  minutes.  Dish  up  on  toast.  Pour 
white  sauce  over  and  serve. 

1 48.  Braized  Celery 

Clean  the  celery  nicely  by  scrubbing  it  with  a brush. 
Cut  in  half.  Tie  it  up  in  bundles.  Put  it  in  a stewpan 
with  a bay  leaf,  salt,  and  a little  Worcester  sauce. 
Cook  about  two  hours.  Make  a nice  brown  gravy 
with  some  of  the  liquor  it  was  cooked  in.  Dish  up. 
Remove  the  string;  pour  the  sauce  over.  Serve. 

149.  Celery  a la  Bechamel 

This  is  also  very  nice.  Boil  the  celery  in  a little  white 
sauce.  When  done,  dish  it  up  and  pour  bechamel  sauce 


over. 
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150.  Cauliflower 

Wash  the  cauliflower.  Let  it  stand  a little  while  in 
salt  and  water.  Put  it  into  boiling  water  containing 
a little  salt  and  a little  soda.  Let  it  boil  twenty  minutes. 
When  done,  drain  it  on  a sieve  for  a minute  or  two; 
then  dish  up  and  pour  a little  butter  over.  It  can  also 
be  served  with  white  sauce. 

151.  Glazed  Carrots 

Take  some  young  carrots.  Scrape  and  wash  them. 
Put  them  in  a little  stock  to  cook,  with  an  onion,  a bay 
leaf,  a little  browning,  and  two  lumps  of  sugar  and  a 
little  salt.  Let  them  simmer  for  one  hour;  then  take 
them  out  and  put  them  on  a dish.  Make  a gravy  for 
them  out  of  the  stock  they  were  boiled  in;  thicken  with 
a little  cornflour,  pour  over  and  season  well.  Serve. 

152.  To  Dress  Vegetable  Marrow, 
Maltre  d’Hotel 

Cut  the  marrow;  take  out  all  the  seeds.  Cut  it  up  in 
round  slices.  Boil  about  twenty  minutes.  Take  it  out 
on  a sieve.  Put  nicely  on  a dish,  when  drained.  Make 
some  rnaitre  d’hotel  butter  and  pour  over. 

15  3.  Braized  or  Stuffed  Vegetable 
Marrow 

Cut  into  round  slices  about  two  inches  thick.  Peel 
and  take  out  the  seeds.  Fill  it  with  sausage  meat.  Put 
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them  into  a pan  with  sufficient  water  to  half  cover  them. 
Simmer  for  half  an  hour.  When  done,  take  them  out 
carefully.  Drain.  Pour  white  sauce  over. 

164.  Vegetable  Marrow  with 
Cheese  Sauce 

Prepare  as  in  No.  152.  Make  a cheese  sauce  with  a 
tablespoonful  of  milk,  a tablespoonful  of  grated  cheese, 
a little  salt  and  mustard,  a teaspoonful  of  cornflour.  Stir 
over  the  fire  until  done.  Pour  over  the  marrow.  These 
vegetable  entrees  should  be  dished  nicely.  Half  a pint 
allowed  for  each  person. 

155.  Stewed  Onions 

Spanish  onions  are  best,  but  any  onions  will  do.  Peel 
and  boil  them  for  an  hour  and  a half  in  some  stock  or 
water.  If  water  be  used,  a little  piece  of  butter  or  drip- 
ping should  be  added.  Season  with  salt  and  pepper 
and  a teaspoonful  of  cornflour.  When  the  onions  are 
quite  cooked,  take  them  carefully  out  and  dish  them  up. 
Make  a sauce  with  the  liquor  they  were  cooked  in ; then 
thicken  with  the  cornflour.  Pour  over  the  onions.  A 
richer  sauce  can  be  made  by  using  a little  butter. 
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156.  How  to  Manage  a Dairy 

The  most  important  thing  of  all  is  to  keep  everything 
in  the  dairy  scrupulously  clean.  Every  day  the  pans 
should  be  washed  and  scalded,  and  the  strainer  and 
cloths  washed.  The  milk  when  brought  in  should  be 
strained  immediately  and  the  pails  scalded  and  washed. 
It  should  stand  twelve  hours  in  summer  before  being 
skimmed,  and  twenty-four  hours  in  winter.  In  summer 
a handful  of  loaf  sugar  should  be  put  into  the  churn, 
as  it  keeps  in  the  cream.  The  cream  should  be  made 
into  butter  at  least  twice  a week.  The  churn  should 
be  scalded  before  the  cream  is  put  into  it.  In  summer 
it  should  be  filled  with  cold  water  after  it  has  been 
scalded;  but  in  winter  the  cream  should  be  put  into  a 
warm  churn,  and  when  the  butter  is  come  the  buttermilk 
should  be  drained  off,  then  a handful  of  salt  put  into  the 
churn  and  some  water  put  in  to  wash  the  butter.  First 
wash  the  butter  in  the  churn  ; then  take  it  out  into  a pan, 
and  wash  it  again,  and  salt  it  a little  more.  (Always 
wash  butter  four  times,  once  in  the  churn  and  three 
times  after.)  Beat  well  so  that  there  is  no  buttermilk 
left  in  it,  as  that  would  prevent  it  from  keeping.  Weigh 
the  butter;  make  it  into  pats  and  shapes.  Butter  for 
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table  can  be  made  into  all  sorts  of  shapes — baskets  of 
strawberries  and  various  flowers. 

157.  Clotted  Cream 

Clotted  cream  is  made  in  this  way.  Let  the  milk 
stand  for  twelve  hours;  then  put  it  on  to  the  stove  and 
scald  it,  but  do  not  let  it  boil  or  it  will  spoil.  When 
done,  carefully  lift  it  from  the  fire  and  let  it  stand  an- 
other twelve  hours.  Skim  carefully.  This  is  generally 
sent  to  table  in  a glass  dish  and  fruit  served  with  it.  It 
can  be  made  into  butter.  It  is  usually  made  with  the 
hand  in  a tub ; just  put  it  into  a tub  and  stir  until  it 
comes  to  butter,  then  wash  it  well  and  salt  it.  Weigh 
it;  pat  it  up.  This  is  the  way  it  is  made  in  Devonshire 
and  Cornwall.  It  keeps  much  longer  than  raw  cream 
butter. 

158.  How  to  Pot  Butter 

This  should  be  well  washed  and  a little  extra  salt  put 
into  it.  Roll  it  into  a pound.  Have  a brine  made 
strong  enough  to  swim  an  egg  in ; half  fill  a deep  jar 
and  put  the  rolls  of  butter  into  the  brine.  This  is  the 
best  way  to  keep  butter. 

159.  How  to  Wash  Coloured  Silks 

First  put  them  into  salt  and  water  for  ten  minutes, 
then  wash  in  a nice  soapy  lather ; then  rinse  well  in  a 
basin  in  which  has  been  put  a dessertspoonful  of  methy- 
lated spirits.  Roll  in  a cloth  for  a little  while.  Iron 
on  the  wrong  side  with  a thin  cloth  between  the  silk 
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and  the  iron,  so  as  not  to  touch  the  silk.  When  done, 
they  will  look  equal  to  new. 

160.  Galantines  of  Fowl 

Bone  a large  fowl  by  splitting  the  skin  down  the  back. 
Take  out  all  the  bones.  Lay  the  fowl  flat  on  the  board 
and  have  about  three  pounds  of  sausage  meat.  Add  to 
this  a teacupful  of  milk.  Mix  it  well,  and  flavour  it. 
Add  a quarter  of  a pound  of  breadcrumbs.  When  well 
mixed,  put  a layer  on  the  fowl,  then  some  pieces  of 
tongue  and  chopped  truffles,  and  three  hard-boiled  eggs 
cut  in  halves.  Then  lay  them  neatly  on  the  sausage 
meat,  then  another  layer  of  sausage  meat.  Make 
up  into  the  form  of  a bolster,  and  sew  it  up.  Wrap 
in  a thin,  greased  paper.  Tie  it  up  in  a pudding  cloth  ; 
put  it  into  a braizing  pan  or  fish  kettle.  Add  some 
stock  or  water;  one  and  a half  pints  is  sufficient. 
Steam  slowly  with  a sliced  onion,  a carrot,  six  bay 
leaves,  a little  salt  and  a few  peppercorns.  Cover 
it  down ; steam  for  two  hours.  When  done,  let  it  cool 
a little  in  the  water.  Take  it  out,  roll  it  afresh  in  the 
cloth ; pull  the  cloth  tight ; put  it  between  two  dishes. 
Press  it ; take  it  out  of  the  cloth  and  glaze  it  with 
bechamel  sauce,  in  which  two  leaves  of  gelatine  have 
been  dissolved.  It  can  be  glazed  with  mock  mayonnaise 
if  desired. 

161.  Boned  Turkey 

This  is  boned  in  the  same  way  as  the  fowl,  only  the 
legs  and  the  wings  must  be  left  in,  as  they  should  be  in 
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proper  shape.  About  four  pounds  of  fine  sausage  meat 
and  a cooked  tongue,  four  eggs  and  some  truffles 
chopped  fine.  First  the  turkey,  then  a layer  of  sausage 
meat,  then  put  in  the  tongue;  then  a layer  of  chopped 
truffles,  and  the  eggs,  cut  in  halves,  laid  down  each  side 
of  the  tongue;  this  must  form  the  breast;  then  fill  in 
with  sausage  meat.  When  it  is  nicely  shaped,  sew  up 
the  back ; put  a greased  paper  over  it,  and  tie  up  in  a 
cloth.  Steam  it  for  three  hours;  then  let  it  get  cold  in 
the  water.  Put  vegetables,  bay  leaves,  and  savoury 
herbs,  the  same  as  for  fowl.  It  must  not  be  boiled  fast 
or  it  will  be  spoilt.  A few  more  breadcrumbs  and  a 
little  more  milk  must  be  added  than  for  fowl,  but  they 
must  be  mixed  just  the  same  way. 

Let  it  get  quite  cold  in  the  water  in  which  it  was 
cooked.  Take  it  out  gently  (it  should  be  cooked  on  its 
back)  on  a fish  drainer  without  breaking  it.  When  the 
paper  and  cloth  are  removed,  and  any  grease  wiped 
from  it,  then  sauce  over,  with  bechamel  or  mock 
mayonnaise  as  for  fowl,  and  decorate  with  aspic 
jelly. 


162.  Aspic  Jelly 

One  quart  of  light  stock,  three  ounces  of  gelatine,  a 
little  tarragon  vinegar,  salt,  a teaspoonful  of  chili  vine- 
gar, just  a very  little  browning,  carrot,  parsley,  and 
thyme,  a bay  leaf,  and  the  whites  of  two  eggs.  Stir  this 
over  the  fire  until  it  boils.  Let  it  stand  three  minutes 
and  strain  through  a clean  fine  cloth.  This  will  be 
ready  for  use. 
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163.  Aspic  Jelly 

(, Second  method) 

A teaspoonful  of  Liebig’s  Extract,  a little  salt,  Wor- 
cester sauce,  and  a quart  of  water,  three  ounces  of  gela- 
tine, onion  and  parsley.  Stir  over  the  fire  until  it  boils. 
Strain  through  a fine  cloth.  (White-leaf  gelatine  should 
be  used.) 

164.  Cutlets  a la  Windermere 

Braize  or  roast  about  two  pounds  of  best  end  of  neck 
of  mutton.  When  cold,  cut  into  cutlets  and  trim  neatly. 
Have  some  aspic  jelly  set  in  a souffle  pan  or  Yorkshire 
pudding  tin,  which  must  be  quite  clean  and  bright.  Just 
cover  the  bottom  of  the  tin  with  aspic,  then  decorate 
with  vegetables  such  as  peas,  carrots,  turnips,  beans, 
tomatoes  and  truffles,  cut  in  dice.  Lay  the  cutlets  on 
these  and  cover  with  aspic  jelly.  When  set,  cut  out 
with  a knife.  Dish  up  on  a napkin  and  put  chopped 
aspic  around.  The  trimmings  of  the  aspic  from  the 
cutlets  do  for  this.  This  dish  does  for  an  entree  for 
dinner  or  luncheon,  or  for  a cold  supper. 

166.  Supreme  of  Chicken  and 
Tongue  in  Aspic 

Put  aspic  in  a flat-bottomed  mould  or  the  glasses 
tongues  are  bought  in — these  are  really  best.  From  the 
breast  of  a cooked  chicken  cut  some  slices.  Put  the 
aspic  into  the  mould,  about  half  an  inch  thick.  Let  it 
nearly  set.  Decorate  it  with  hard-boiled  eggs  and 
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tomato.  Put  a little  jelly  to  set  these.  There  should 
be  a nice  depth  of  jelly.  Lay  around  a slice  of  chicken, 
and  a slice  of  tongue  or  ham.  Put  some  more  aspic, 
just  enough  to  set  the  chicken  and  tongue.  Fill  up 
with  cold  aspic.  This  can  be  done  with  cold  veal  or 
turkey,  pheasant  or  partridge,  or  any  kind  of  game. 

166.  Supreme  of  Lobster 

Pound  the  meat  of  a nice-sized  lobster,  add  quarter 
of  a pound  of  fresh  butter,  and  a teaspoonful  of  anchovy 
sauce.  Pound  it  well  together,  and  make  it  into  round 
pats,  and  proceed  just  in  the  same  way  as  No.  165, 
using  a hard-boiled  egg  cut  in  slices.  Put  a slice  of 
hard-boiled  egg  and  a round  of  lobster.  This  can  be 
made  with  salmon  or  any  kind  of  white  fish ; then  if 
white  fish  is  used,  slices  of  tomato  should  be  used 
instead  of  eggs. 

When  set,  turn  out  on  a dish  and  put  a border  of 
lettuce  around,  or  some  mustard  and  cress,  or  a border 
of  chopped  aspic.  These  make  a very  nice  supper,  or 
luncheon,  or  second-course  dinner  dish. 

167.  Pigeons  in  Aspic 

Cook  the  pigeons  nicely.  When  cold,  cut  them  up 
and  put  them  into  a silver  or  glass  dish.  Put  a few 
slices  of  tomatoes  or  hard-boiled  eggs  on  them.  Fill 
up  with  aspic.  When  set,  cut  a few  leaves  of  aspic  and 
put  on  the  top.  Game  or  young  rabbits  may  be  done 
in  the  same  way. 
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Ball  suppers,  i6g-i72 
Bills  of  fare  for  everyday 
use,  i52-i6g 
Bottled  Fruits — 

Cherries,  261 
Damsons,  260 
Gooseberries,  260 
Plums,  261 
Rhubarb,  260 
Bread— 

Milk  or  French  bread,  218 
Soda  bread,  221 
Wholemeal  bread,  221 
Buns — 

Cocoanut  buns,  232 
Cookies  or  Sultana  buns, 
221 

Nice  light  buns,  228 
Other  buns,  22g 

Cakes — 

Almond  icing  for  cakes,  223 
American  pop-overs,  220 
Black  cake,  233 
Cherry  cake,  225 
Chocolate  cakes,  222 

glaze  for  icing  cakes, 

223 

Christmas  cake,  224 
Cocoa  cake,  232 
Cocoanut  cake,  232 
Cornish  saffron  cake,  2ig 

snow  cake,  227 

tea  cake,  228 

Cumberland  cake,  226 
Genoese  pastry,  233 
Ginger  cake,  22g 
Gingerbread  cake,  22g 
Ginger  nuts,  Cornish,  212 
Icing  for  cakes,  223 
Lemon  cake,  231 
Little  cherry  cakes,  235 


Cakes — continued. 

Little  cubes,  234 
Luncheon  cake,  225 
Madeira  cake,  231 
Napoleon  cake,  235 
Neapolitan  cake,  235 
Oatcakes,  220 
Pound  cake,  234 
Queen  cakes,  235 
Rock  cakes,  234 
Rolls,  Paisley,  216 

, Vienna,  216 

Sally  Lunn  teacakes,  217 
Salt  sticks,  216 
Scones,  breakfast,  220 
Seed  cake,  226,  227 
Shortbread,  227 
Sponge  cake.  230,  234 

roll,  230 

Swiss  roll,  231 
Teacakes,  215 

Wholemeal  breakfast  cakes, 
220 

Cures  for  Ailments — 
Cough  mixture,  273 
Eye  tonic,  275 
Gruel  for  colds,  275 
Hair  wash,  274 
Linseed  tea,  276 
Royal  Posset  for  a cold,  275 
Sickness,  cure  for,  275 
Sore  throats,  cure  for,  273 
Sprain,  cure  for,  274 
Wasp-sting,  cure  for,  274 

Dinners,  TS2-i6g 
Drinks — 

Barley  water,  24g 
Black  currant  250 
Champagne  cup,  248 
Cherry  brandy,  250 
Cider  cup,  248 
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Dri  nks — - c onti  h ued. 

Claret  cup,  248 
Ginger  beer,  250 
Lemonade,  240 
Perry,  24S 
Punch  bowl,  249 
Raspberry  vinegar,  251 
Sloe  gin,  251 

Entrees — 

Beef  a la  mode,  72 

boudins,  73 

bushes,  73 

cutlets,  71 

, dry  curry  of,  74 

fillets  a la  Champig- 
non, 70 

Beef  fillets  a la  fftnry 
VIII,  70 

Beef  fillets  a la  Napoli- 
taine,  71 

Beef  fillets  a la  Pc  tu- 
guese,  72 

Reef  fillets  a 1’Indienne,  70 

au  Maitre  d’Hotel, 

70 

Beef  fillets,  larded,  72 

, minced,  74 

olives,  71 

patties,  74 

quenelles,  73 

Chartreuse  of  cold  meat, 
156 

Chicken  a la  Bellevue,  so 

and  Ham  patties,  65 

, cold  cream  of,  50,  60 

cutlets,  64 

, fillets  of,  64 

, fricassee  of,  64 

souffle  a 1’Indienne, 

60 

Chicken  souffle  (hot),  60 

, spatchcock,  65 

, suite  of,  65 

Eggs,  Scotch,  76 

Fowl  a la  Portuguese,  83 

- — — , boiled,  83 

, braised,  82 

, roast,  82,  160 

Grouse,  chaudfroid  of,  So 

, salmis  of  (plain),  80 

— — , salmis  of,  au  Prince 
of  Wales,  79 
Hare  cutlets  (plain),  78 

a la  St.  Stephen, 

77  • 


Entrees — continued. 

Hare,  chartreuse  of,  79 

, jugged,  7S 

, rissoles  of.  70 

Lamb  cutlets  a la  Duchesse, 

65 

Lamb  cutlets  a la  Princesse, 

66 

Mutton,  boudins  of,  6g 

, croquettes  of,  6q 

croquettes  with  pastrv, 

6g 

Mutton  cutlets  (plain),  67 

a la  Milanaise,  67 

a l’Anglaise,  67 

a la  Reforme,  68 

— a la  St.  Stephen, 

66 

Mutton  cutlets  a la  Soubise, 

67 

Mutton  cutlets,  a 1’Indienne, 

68 

Mutton,  minced  cutlets,  6q 

, rissoles  of,  68 

Partridge,  salmis  of,  81 

, souffle  of,  81 

Pork,  chartreuse  of,  77 

, croquettes  of,  77 

, curried,  76 

cutlets,  75 

— — , minced  cutlets  a l’ln- 
dienne,  76 

Pork,  quenelles  of,  75 

, rissoles  of,  77 

sausage  cakes,  75 

sausages,  fried,  75 

Quails,  chaudfroid  of,  81 
Rabbit  a la  Russe,  64 
— — a la  Tartare,  62 

, creme  of,  61,  163 

, curried,  64 

cutlets,  63 

, fricassee  of,  62 

, minced.  63 

patties  a la  Princesse, 

63  . 

Rabbit,  quenelles  of,  61 

, suite  of,  61 

Sweetbread  a la  Jardiniere, 
5i 

Sweetbread  a la  Pompa- 
dour, 52 

Sweetbread,  braized,  51 
- — , fried,  52 

■ , supreme  of,  52 
Turkey,  roast,  83 
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ENTREES — continued. . 

Turkey,  boiled,  84 
Veal,  boudins  of  (pjain),  58 

, boudins  of,  a l’lndi- 

enne,  58 
Veal  cake,  53 

. chartreuse  of,  56 

, cream  of,  S3s  55 

, , a l’lndienne,  53 

, curried,  56 

cutlets,  54 

, minced  cutlets  a la 

Macedoine,  58 
Veal,  kromeskis  of.  57 

, minced,  55 

olives  a la  Portu- 
guese, 56 
Veal  patties,  55 

, quenelles  of,  54 

rissoles  a 1’Indienne, 


F ISH — continued. 

Haddock,  hot  cream  of,  47 
Hake  a la  Portuguese,  24 

, boiled.  24 

, broiled,  a l’lndicnne, 

25  , . 

Hake,  cold  cream  of,  a 
l’lndienne,  25 
Hake,  filletted,  a la  Cardi- 
nal, 25 

Hake,  fried,  24 
, salt,  30 

Herrings  (fresh),  filletted,  26 

, fried,  26 

, grilled,  26 

John  Dory,  45 
^lackerel,  boiled,  47 
A— . broiled,  48 
- 5 — , fillets  of,  48 
J — , filletted.  a la  Tartare, 


Veal  souffles  a la  Portu- 
guese, so 


•m 


Fish — *4 

Barbel,  30 
Bloaters  (plain),  26 
— — •,  filletted,  26 
Brill,  filletted,  a l’lndienne, 


Brill,  fried  fillets  of,  32 

Carp,  fried,  27 

Cod  a la  Cardinal,  36 

, baked,  35 

, boiled,  35 

, cream  of  (cold),  36 

, cream  of  (hot),  36 

, fricassee  of,  37 

, fried  slices  of,  35 

, grilled,  a l’lndienne, 

37 

Cod’s  head  and  shoulders, 
34 

Dace,  30 

Eels,  fried,  a 3a  Tartare, 
22 

Eel  pie,  23 

(Conger),  23 

Eels,  stewed,  a la  Genoese, 


Flounders,  souchet,  48 
Haddock  a l’lndienne,  47 

, boiled,  fresh,  46 

, filletted,  a la  Cardi- 
nal, 46,  163 

Haddock,  fried  fillets  of,  46 
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Mackerel,  fried,  24 

, salt,  30 

Perch,  fried,  30 
Pike,  baked,  30 
Pilchards,  fried,  2g 

, grilled,  28 

, marianated,  28 

, scrolled,  28 

Plaice  a la  Cardinal,  40 

, filletted,  40 

, fried  fillets  of,  41 

, stuffed,  3Q 

Red  mullets,  27 

, grilled,  27 

in  papers,  27 

Roach,  30 

Salmon  a la  Norwege,  42 

, boiled  (plain),  46 

. curried,  43 

cutlets,  43 

, fillets  of,  45 

, a la  Genoese,  45 

, grilled,  45 

, fried  fillets  of,  41 

, pickled,  42 

pudding,  42 

Scalloped  fish,  177 
Skate,  22 

, crimped,  a l’lndienne, 

22 

Smelts,  fried,  21 
Soles,  30 

Sole  au  Maitre  d’Hdtel,  i6t 
Sole,  baked,  30,  158 
, braized  fillets  of,  37 
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Fish — continued. 

Sole,  filletted,  40,  154 

, filletted,  a la  Russe,  38 

, fried  fillets  of,  41 

-,  mayonnaise,  a la  Car- 
dinal, 41 
Sole,  stuffed,  3Q 
Sprats,  fried,  21 
Sturgeon  a la  Cardinal,  44 

, grilled,  h la  Piquante, 

35 

Turbot,  baked,  33 

, boiled,  32 

, fillets  of,  33 

, filletted,  a la  Cardinal 

(cold),  31 

Turbot,  filletted,  a la  Car- 
dinal (hot),  34 
Turbot,  filletted,  a la  Nor- 
wege,  33 

Turbot,  filletted,  a l’lndi- 
enne,  45 

Turbot,  fricassee  of,  32 

, fried  fillets  of,  32 

Trout,  boiled,  38 

, filletted,  a la  Genoese, 

44 

Trout,  filletted,  a la  Tar- 
tare,  44 

Trout,  fried,  a l’Indienne, 
44 

Trout,  grilled,  44 
Whitebait,  devilled,  22 

-,  fried,  21 

Whitings,  baked  31 

Game — 

Black  game,  103, 

in  aspic,  103 

Hare,  roast,  103 
Partridge,  roast,  104,  162 
Pheasant,  roast,  104 
Snipe,  105 
Teal,  105 
Widgeon,  105 
Woodcock,  roast,  104 

Ices — 

Brown  bread  ice,  240 
Cherry  water  ice,  241 
Chocolate  ice,  240 
Coffee  cream  ice,  246 

souffle,  244 

Ginger  ice  pudding,  240 
Gooseberry  fool  ice,  246 


ICES- — continued. 

Iced  pudding,  239 
Ice  souffle,  244,  245 
Lemon  cream  ice,  245 
— — water  ice,  243 
Melon  water  ice,  242 
Neapolitan  ices,  244 
Orange  cream  ice,  243 
— — water  ice,  243 
Pineapple  cream  ice,  243 

water  ice,  243 

Red  currant  and  raspberry 
ice,  242 

Strawberry  cream,  241 

ice,  246 

water  ice,  241 

Invalid  Cookery — 

Beef  jelly,  268 

pudding,  26S 

— — tea,  269 
Chicken  creme,  270 

, supreme  of,  270 

Invalid  souffle,  269 

cutlet,  272 

Mutton  broth,  269 
Raw  beef  sandwiches,  269 
Sago  pudding,  272 
Tellia  omelet,  271 

tea,  271 

Veal  broth,  269 
Whipped  egg,  272 


Jams— 

Apple  jelly,  255 
Apricot  jam,  259 
Blackberry  and  apple 
cheese,  253 
Blackberry  jam,  253 

jelly,  254 

Black  currant  jam,  257 

jelly,  257 

Cherry  jam,  258 
Damson  cheese,  256 

jam,  256 

Gooseberry  and  raspberry 
cheese,  252 

Green  gooseberry  jam,  257 
Marmalade,  258 
Mulberry  and  apple  jam, 
259 

Orange  and  lemon  jelly,  255 
Quince  jam,  255 

jelly,  256 

Raspberry  and  red  currant 
cheese,  252 
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Jams — continued. 

Raspberry  and  red  currant 
jam,  252 

Red  currant  jelly.  254 
Rhubarb  and  marmalade 
jam,  2 50 

Strawberry  jam,  254 
Victoria  plum  jam,  257 
Joints — 

Beef  a la  mode,  87 

, boiled,  salt,  85 

, braized  brisket  (fresh). 

86 

Beef,  braized  fillet  of,  164 

, broiled  steak,  86 

fillets,  a la  Jardiniere, 

95,  152,  161 
Beef,  pressed,  g6 

, roast,  85 

, spiced  brisket,  86 

, ribs,  97 

, round  of,  85,  96 

, stewed  steak,  87 

Lamb,  roast  hindquarter  of, 
90 

Lamb,  roast  leg  of,  91 

— . — , neck  of,  158 

, saddle  of,  gi 

, shoulder  of,  91 

, stuffed  target  of,  90 

Mutton,  boiled  leg  of,  88 

, neck  of,  89 

, braized  leg  or  neck  of, 

89 

Mutton,  roast  haunch  of,  88 

— — , leg  of,  87 

, saddle  of,  88 

, shoulder  of,  88 

, salted  shoulder,  boiled, 

90 

Mutton,  stuffed  shoulder  of, 
89 

Oxford  hare,  88 

Pork,  boiled  hand  of,  93 

, leg  of,  92 

, loin  and  spare  rib  of, 

92 

Pork,  roast  leg  of,  92 
Veal,  boiled  knuckle  of,  94 

, calf’s  head,  g4 

, collared  calf’s  head,  93 

cutlets,  157 

, fricandeau  of,  94 

, roast  breast  of,  93 

, fillet  of,  93 

, loin  of,  94 


Pickles— 

Apples,  to  keep,  266 
Bacon,  to  cure,  266 

hams,  for,  266 

Chutney,  Indian,  262 
Green  gooseberry  pickle, 
264 

Ham,  for,  265 
Mixed  pickles,  261,  264 
Onions,  pickled,  262 
Red  cabbage,  263 
Spiced  beef,  for,  264 
Tongue,  for,  265 
Walnuts,  263 
Pies — 

Beef  pasties,  g8 
Beefsteak  pie,  98 
Cornish  pasties,  gg 
Fowl  pie,  100 
Game  pie,  99 
Giblet  pie,  101 
Pigeon  pie,  102 
Pork  pie,  101 
Rabbit  pie,  102 
Raised  pie,  100 
Rook  pie,  ioi 
Veal  and  ham  pie,  99 
Venison  pasty,  102 
Puddings — 

American  jelly  cake,  nq 
Apple  cake,  118 

charlotte,  135 

fritters,  117 

pudding,  128 

souffle,  135 

tart,  129,  153 

; (French),  138 

Apricot,  compote  of,  134 

fritters,  117 

pudding,  1 15 

souffle,  132 

tart,  1 41 

Banana  Bevenoise,  123 

fritters,  117 

Batter  pudding,  116 

, Russian,  38,  1 1 7 

Bread-and-butter  pudding, 
135 

Bread-and-butter  pudding 
(boiled),  136 
Blancmange,  134 
Cabinet  pudding,  113 
Canary  pudding,  128 
Caramel  pudding,  137 
Charlotte  Russe,  x 1 3 
Chocolate  cream  cake,  119 
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Puddings — continued . 

College  pudding,  143 
Cornish  charlotte,  126 
Cream,  apricot,  1 1 1 

, banana,  109 

, chocolate,  144 

, coffee,  143 

, ginger,  in 

, lemon,  133 

, orange,  144 

, pineapple,  110,  in 

, red  currant  and  rasp- 
berry, 1 1 1 

Cream,  strawberry,  110 

, velvet,  133 

Custard,  153 

, apple,  137 

, baked,  137,  157 

, steamed,  137 

Date  Pudding,  145 
Easter  basket,  129 
Fig  pudding,  109 
Fruit  cake,  1 1 8 
Genoese  pudding,  115 
— - — trifle,  1 13 
Ginger  pudding,  144 
Gingerbread  pudding,  132 
Glazed  apples,  125,  165 
Gooseberry  tart.  162 
Jelly  a la  Princesse,  124 

, banana,  122 

, calf’s  foot,  120 

, coffee,  121 

, fruit  Macedoine,  12 1 

, golden,  124 

, grape,  124 

, how  to  make,  120 

, little  Bevenoise,  124 

, Macedoine,  121 

, Orleans,  121 

, peony,  121 

, Russian,  133 

, silver,  124 

, strawberry,  123,  160 

Junket,  165 

Lady  Betty  pudding,  125 
Lemon  cheese  cakes,  145 

sponge,  130 

Madeline  pudding,  143 
Maids  of  Honour,  145 
Marmalade  pudding,  115 
Meringue  pudding,  114 
Meringues,  139 
Millefruit  pudding,  122 
Mincemeat,  131 
Normandy  pippins,  138 


Puddings— continued. 

Nougat,  142 
Omelet,  sweet,  140 
Orange,  compote  of,  140 

fritters,  116 

pudding,  142 

Pancakes,  1 1 6 

(French),  134 

Pastry  for  tarts,  153 
Pease  pudding,  g3 
Pineapple  fritters,  116 
Plum  pudding,  130,  131 
Prune  fritters,  117 
Puff  paste,  131 
Queen  Mab  pudding,  112 
Rice,  boiled  for  curries,  43 

, milky,  136 

Roly-poly  jam  pudding,  129 

, baked,  129 

Sago  pudding,  136 
Semolina  pudding,  136 
Short  paste  for  pies,  132 
Sir  Walter  Raleigh’s  pud- 
ding, 112 

Snowballs  and  custard,  125 
Souffle,  coffee,  140 
- — — , little  Russian,  141 

, omelet,  141 

pudding,  1 14 

— — , Vanilla,  155 
Strawberry  charlotte,  123 
— - pudding,  143.  1 58 
Swiss  baskets,  126 
Tart,  an  open,  138 
Tapioca,  136 
Tartlets,  138 
Tipsy  roll,  126 
- — — cake,  127 
Treacle  pudding,  146 
Treacle  tart,  146 
Trifle,  127 

with  dried  fruits,  127 

Victoria  pudding,  112,  127 
Yeast  dumplings,  139 


Sauces— 

Anchovy  sauce,  199 
Apple  sauce,  201 
Bechamel  sauce,  198 
Bread  sauce,  160,  198 
Brown  sauce,  161 
Browning  for  gravies,  199 
Butter,  anchovy,  205 

, browned,  199 

, clarified,  198 


300 


INDEX  TO  RECIPES 


Sauces — continued.. 

Butter,  bloater,  205 

, Indienne,  205 

, m litre  d hotel,  204 

, melted,  198 

— —,  mustard,  205 
Caper  sauce  (brown),  208 

— — (white),  208 

Cardinal  sauce,  40,  163 
Chateaubriand  sauce,  206 
Clear  sauce,  203 
Crab  sauce,  202 
Cumberland  sauce,  205 
Devilled  mixture  for  grills, 
209 

Dutch  or  Hollandaise 
sauce,  200 
Egg  sauce,  203 
Fennel  sauce,  203 
Genoese  sauce,  igg 
Gravy  for  venison,  200 
Horse  radish  sauce,  200 
Indienne  sauce,  207 
Italian  sauce,  207 
Lobster  sauce,  201 
Maitre  d’Hbtel  sauce,  204 
Mayonnaise  sauce,  197 

' — — (mock),  197 

Mussel  sauce,  202 
Mustard  sauce  for  fresh  her- 
rings, 201 
Onion  sauce,  206 
Orange  sauce,  206 
Oyster  sauce,  202 
Piquante  sauce,  207 
Portuguese  sauce,  38 
Pourade  sauce,  204 
Ravigotte  sauce,  205 
Reforme  sauce,  208 
Robert  sauce,  200 
Rue  for  thickening  sauces, 
208 

Salad  dressing,  194 
Shrimp  sauce,  202 
Soubise  sauce,  203 
Tartare  sauce,  197 
Tomato  sauce,  154,  201,  263 
Venison  sauce,  207 
Wild  duck,  sauce  for,  206 
Sauces,  Pudding — 

Brandy  butter,  130,  209 
Black  currant  or  blackberry 
sauce,  210 
Cocoanut  sauce,  21 1 
Custard  sauce,  211 
Marmalade  sauce,  210 


Sauces,  Pudding — continued. 
Red  currant  and  raspberry 
sauce,  210 
Rum  sauce,  21 1 
Souffle  sauce,  209 
Strawberry  sauce,  159,  209 
Wine  sauce,  211 
Savouries  and  Supper 
Dishes— 

Aspic,  how  to  make,  292,  293 
Biscuits  a la  Yarmouth,  156 

, savoury,  187 

, souffle,  191 

with  kippered  salmon, 

190 

Boned  turkey,  291 
Canopies  of  game,  187 

, anchovy,  191 

Cheese  biscuits,  155,  159 

fondeaus,  183 

omelet,  183 

souffles,  183 

straws,  190 

Chicken,  supreme  of,  293 
Croutes  a la  Christiana,  189 

a la  Yorke,  186 

Cutlets  a la  Windermere,  ag.i 
Eggs,  anchovy,  153.  178,  170 

au  Gratin,  181 

, buttered  (curried),  178 

Egg  canopies,  157 
Eggs,  curried,  177 

in  aspic,  193 

in  cups,  ig3 

, scrambled,  178 

, supreme,  179 

— - — , tomato,  179 
Fish,  scalloped,  177 
— — souffles  (cold),  178 
Galantines  of  fowl,  291 
Larks  in  aspic,  ig4 
Lobster  a 1’Indienne,  176 

cutlets  (hot),  177 

cutlets  in  aspic,  175 

, devilled,  176 

souffles  (cold),  175,  192 

(hot),  1 77 

- — — , supreme  of,  294 
Macaroni  cheese,  162,  IQ2 

souffles,  192 

croquettes,  193 

Mushrooms  (plain),  181 

a la  Bechamel,  181 

a l’lndienne,  182 

, braized,  182 
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Savouries — continued. 
Omelet,  ham,  180 

, kidney,  188 

, savoury,  180 

, tomato.  180 

Oyster  croquettes,  1 88 
Oysters,  devilled,  i8g 

, fried,  189 

, braized,  189 

— — , scalloped,  iqi 
Pigeons  in  aspic,  2g4 
Prawns  a l’Indienne,  igo 

au  Prince  of  Wales, 

1 go 

Salad  Russe,  176 
Salmon  mayonnaise,  ig6 
Sandwiches,  Adelaide,  184 

a l’Indienne,  184 

, anchovy  and  egg,  185 

, game,  187 

, ham,  187 

, mustard  and  cress,  185 

, potted  salmon,  185 

, sardine,  186 

, tomato  and  egg,  185 

Sardines,  devilled,  186 
Sardine  toast,  186 
Savoury  custards,  ig2 

trifles,  182 

Stuffed  tomatoes,  i7g 
Tongue  in  aspic,  293 
Soups— 

Asparagus  soup,  15 
Brunoise  soup,  5 
Carlton  soup,  6 
Carrot  or  cressy  soup,  1 1 
Chestnut  soup,  14 
Clear  soup,  ig,  152 
Clear  gravy  soup,  3 
Consomme  soup,  3 

a la  Beatrice,  5 

au  Prince  of  Wales,  6 

au  Royal,  4 

a l’Indienne,  6 

de  l’Esclignac,  4 

Cressy  Soup  (2),  11 
Duchesse  soup,  18 
Green  pea  soup,  12,  159 
Hare  soup,  13 
Italian  soup,  7 
Jardiniere  soup,  ig 
Julienne  soup,  5 
Macaroni  soup,  7 
Major  soup,  19 
Mock  turtle  soup  (clear),  7 
(thick),  10 


Savouries — continued. 
Mulligatawny  soup  (clear),  8 

(thick),  g 

Mutton  broth,  17 
Oxtail  soup,  g 
Oyster  soup,  16 
Palestine  soup,  12 
Pea  soup,  14 
Plain  brown  soup,  18 
Potato  soup,  11,  157 
Puree  of  game,  13 

of  green  peas,  12 

of  parsnips,  16 

of  vegetable  marrow,  17 

Tomato  soup,  10,  155 
Turnip  soup,  16 
Vermicelli  soup,  7 
Victoria  soup,  15 
White  celery  soup,  15 

soup  a l’lndienne,  18 

a la  Reine,  ig,  162 

Useful  Hints — 

Butter,  how  to  pot,  290 
Coffee,  how  to  make,  276 
Clotted  cream,  2go 
Cocoa,  how  to  make,  276 
Coloured  silks,  how  to  wash, 
2go 

Croutes  fried  for  soup,  206 
Dairy,  how  to  manage,  289 
Sage  and  onion  stuffing,  Q2 
Tea,  how  to  make,  276 

Vegetables— 

Artichokes,  fried,  284 

, Globe,  284 

, Jerusalem,  284 

Asparagus,  160,  285 
Beans  a la  Yorke,  281 

, broad,  281 

(French),  280 

, Haricot,  280,  281 

, , au  Gratin,  280 

, scarlet  runners  (plain), 

Carrots,  glazed,  287 
Cauliflower,  287 
Celery,  braized,  286 

a la  Bechamel,  286 

Cucumber,  braized,  286 
— — , stewed,  285 
Onions,  stewed,  288 
Peas,  282 

a la  Yorke,  164,  282 

— — a l’Indienne,  282 
Potatoes  a la  Duchesse,  27* 
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Vegetables — continued. 
Potatoes  a la  France,  27g 

a la  Marie  Stuart,  278 

, baked,  27g 

, braized,  27g 

, brown,  27g 

Potato  chips,  278 

croquettes,  278 

Potatoes,  mashed,  278 

, new,  280 

, souffle,  277 

Potato  ribbons,  278 
— — souffle,  277 
Potatoes,  suite,  277 
Salad,  French,  ig4 

, lobster,  igs 

, winter,  igs 

Salsify  a la  Bechamel,  2S3 
a la  Hollandaise,  283 


Vegetables — continued. 

Salsify  au  Maitre  d’H6tel,  283 

a la  Russe,  283 

Seakale,  286 
Spinach,  282 
Tomatoes,  igs 
Turnips  a la  creme,  283 
— — . mashed,  284 
Truffles,  285 

Vegetable  marrow,  braized, 
287 

Vegetable  marrow  Maitre 
d’Hotel,  287 

Vegetable  marrow  with 
cheese  sauce,  288 

When  things  are  in  season, 
146,  151 
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